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PROVEDATIME! |: soorns avo 


to MODERN PACKERS 
When NUSOY was first adver- 
tised on the front cover of THE NUSOY 
NATIONAL PROVISIONER 
about a year ago many conserv- 
ative packers said: “This looks 
very interesting, but we have NUSOY 
heard similar claims before, gives astonishing gains 
which proved disappointing in meat loaf yields. 
when tested, and we have seen NUSOY 
many newcomers come and go. We will keep NUSOY gives distinctive new 
under observation and watch its progress.” appearance to loaves. 


Since then each additional NUSOY announcement on NUSOY 
this page has met with increasing interest in high 
places, and executives who have taken the trouble to 
investigate us and at the same time try NUSOY have NUSOY 
discovered to their pleasant surprise that both the — : 

product and the organization behind it are different — climinetesalimygreasy- 

looking loaves. 
and here to stay. 


NUSOY 
NUSOY is AMERICAN SOYA is equally good for all 


sausage varieties. 
made primar- 

ily for human PRODUCTS CORP. WRITE FOR 
so 9 Evansville, Indiana, U.S. A. | FREE SAMPLE! 
ented process 

in this modern 
$500,000 plant. 
Dun and Brad- 
street will tes- 
tify to our sta- 


is unexcelled for bind- 
ing qualities. 


acts as a superior ab- 
sorbent-binder. 























IMPROVE THE 
RL AN Ae D) 





QUALITY FEATURES: 


Scientifically designed steel feed 
screw. with specially designed feed screw to turn 


Large cylinder throat for fast feeding. 


HE “BUFFALO” Grinder is furnished 


EE GORE LOC out finest quality pork sausage. But this ma- 


Heavy tapered roller thrust bearing, chine chops either beef or pork perfectly — 
directly back of feed screw, elimi- 

nates friction and heating. clean and fast—without heating or mashing. 
Exclusive design drain flange, be- - 

tween cylinder and bearing, prevents It represents the highest standard of mechan- 
juices from entering bearing and oil : p - A ; 
from leaking into meat. ical skill; approved design, superior materials 
= Chain drive, practically noise- and heavy construction. As for performance, 
ess. 


the C. A. DURR PACKING CO. writes: 








“The ‘BUFFALO’ Meat Grinder is 





doing duty every day and we have 
run millions and millions of pounds 
of meat through it. We have had no 
repairs of any kind, outside of sup- 
plying new plates and knives as they 
wear out. This machine is good for 


ween “ BUFFALO” 
Meat Grinder 
JOHN E. SMITHS SONS CO. 








BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 


"4 Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 
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YOU DEMANDED THIS TIRE 


SO GOODYEAR BUILT IT teuck tize you have wanted is here. 
Goodyear built it. It meets your partic- 
ular requirements. 





@ Patented Supertwist Cord 
construction—up to 61% 
greater strength—and come- 
back. This means longer tire 
life, more miles. 


@ Carcass rubber chemically 
toughened—greater blow- 
out protection. 


@ improved high shoulder 
tread shape—fiat, wide, road 
contact means longer wear, 
better traction. 


@ Improved bead construction 
—strength for severe side- 
swaying of heavy loads. 


@ Greater traction—The fam- 
ous Goodyear All-Weather 
tread provides maximum 
traction. 


Goodyear tires are Money Savers. They 
save you money because for these ex- 
clusive Goodyear features you pay no 
premium. 


See the Goodyear dealer near you. 


More tons are hauled on Goodyear 
Tires than on any other kind. 





Speed for faster deliveries. Traction for many starts and 
stops. Strength for the heavy loads. Dependable for un- 
interrupted service. Endurance that means Long Life, 
More Miles—Economy. 








any 
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Wes can offset risin g costs with the economy 







WEAR-EVER 


of “Wear-Ever™ Aluminum 


Steam Jacketed Kettles 


HE economy of ‘‘Wear-Ever’’ Steam Jack- 
eted Kettles is more than ever essential to 
help you obtain a reasonable measure of profit. 


‘““Wear-Ever’’ Kettles cost less to buy .. . and 
never need retinning. They resist the bite of 


meat acids and moisture-laden atmosphere. 
“*Wear-Ever’’ Steam Jack- 
eted Kettles reduce cook- 
ing costs—give better 
results. The deep type is 
jacketed two-thirds of 
the way up; offers maxi- 
mum cooking capacit 
for floor space occupied. 
Sizes § to 300 gallons. 


They heat quickly, uniformly . . . and more 
important, retain that heat. You use less steam in 
cooking! And get thorough, even cooking! 





**Wear-Ever"’ 
Kerrles are 
available either 

with or without Add to these many economies this important 
advantage: ‘‘Wear-Ever’’ Kettles never impart 
a foreign color or metallic flavor to the product. 
Made of dense, hard, wrought, non-porous 


sheet aluminum they are easy to clean. 





Don’t hesitate to ask the assistance of ‘‘Wear- 





Ever’’ engineers on your equipment layout. 








**Wear-Ever’’ . 

Steam Jacketed They offer you practical helpfulness based upon 
Kettle, shallow ; ; ? ; 

type, is jacketed thirty-four years’ experience in the manufac- 
to the top. In- ‘ , : ; 
sures maximum ture of aluminum cooking equipment. Write 
cooking results ‘ 

atunusuallylow also for illustrated catalog. Address, THE 
cost. Available 

in 5 to 150 gal- ALUMINUM COOKING UTENSIL COMPANY, Desk 


lon capacities 


B, 470 llth Street, NEW KENSINGTON, PENNSYLVANIA. 








ear-Ever 


ALUMINUM COOKING UTENSILS 


THE STANDARO- MADE OF THICK, HARD SHEET ALUMINUM 





**Wear-Ever”’ wrought sheet aluminum is used to ex- 
cellent advantage in this Meat Truck Body. Non- ; 
absorbent, light to move, safe to use, seamless and LR 
easy to keep clean. Made to order in any size; one 
illustrated: 5 ft. long, 2 ft. average width, 18 in. deep. 


wtpooun mat 
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The nationally 
advertised sym- 
bol of wrapper 
protection. 


Fail the Champion of Goal Foood/ 








¥ 





GOOD NEWS for users of printed Patapar wrappers! Tony Sarg, famous creator of 
marionettes, comes to aid you in putting ona real show. All through 1934 his fascinating 
little figures will parade through the pages of the big national magazines. They will 
tell the story of Patapar protection for foods in a new and refreshing way. Watch for 
their appearances in the Saturday Evening Post, Time, Fortune, Herald-Tribune and 
New York Times Sunday Magazines. 


Patapar 


0.8 maT 


THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 
Every firm using printed Patapar wrappers may arrange to benefit from this program by including the Keymark 
on its printed sheets. The Keymark comes in 2 sizes, 34" and 1” high. There is no extra charge for this service. 
Paterson Parchment Paper Company, Bristol, Pennsylvania. Branch Sales Offices: New York, Chicago, San Francisco. 


Paterson Vegetable Parchment 


Insoluble and Grease-proof . . . Keeps its full strength when wet 
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WILSON PURE FOOD GELATINE... THE STANDARD OF THE GELATINE INDUSTRY 
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Progressive states and municipalities are 
definitely recognizing the value of dry 
skim milk in sausage by amendments to 
their Pure Food Laws encouraging its use, 
because milk is a wholesome, helpful 
supplement in all ground meat products. 


Dry skim milk is fresh pure milk 
from which the water and fat have been 
removed. It enriches your product—in 


THE NATIONAL PROVISIONER 





ingredients commonly used in sausage. 


Valuable information about the use 
of milk solids to make more salable saus- 
age, meat loaves and similar products is 
contained in our Bulletin No. 801. Your 
copy is free for the asking. 


Use the Coupon! 


AMERICAN DRY MILK INSTITUTE, INC. 


Room 1320, 221 N. La Salle St., Chicago, Illinois 





an i 
DRY SKIM|] 


a 

















AMERICAN DRY MILK INSTITUTE, INC. 
Room 1320, 221 N. La Salle St., Chicago, Ill. 


(0 Please send me the Bulletin No. 801 “Dry Slim Milk 


in Meat Products.” 


Name 


SAUSAGE SALES! 


fact, has higher food value than either the 
sausage meat itself or any other non-meat 





Firm 





Address 





City State 
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Sturdiness 


backed up by 
Performance 


Strong, sturdy ham boilers are a necessity, 
but they must back up their strength and 
long life with results. ADELMANN Ham 
Boilers do this and more. Throughout 
their long life they perform efficiently and 
economically, producing boiled hams of 
such superior quality that they repay their 
low cost many times because of decreased 
costs and the multiplied profits. 


The exclusive elliptical yielding springs 
distribute their steady, even pressure over 
the entire cover. Cover tilting is elimi- 
nated—hams are allowed to expand while 
cooking. The self-sealing cover insures 
that the ham will cook in its own juice, 
greatly increasing quality and flavor. 


ADELMANN Ham Boilers are made of 
Cast Aluminum, Tinned Steel, Monel Metal 
and Nirosta Metal. Write for complete 


details and trade-in schedules today! 







ADELMANN 
Tinned Steel 
Type “OE” 
Made in 5 Sizes 


No. Capacity Length Width Depth 
1-0-E 8 Ibs. 11 5% 4%, 
2-0-E 12 Ibs. 12 6% 5% 
6-0-E 15 Ibs. 12% 6% 5% 
02G-E 10 Ibs. 12 5% 5% 
02X-E 12 Ibs. 11 6 5% 


ADELMANN—“The Kind Your Ham Makers Prefer’’ 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
IR European Representatives: R. W. Bollans & Co., 
6 Stanley St., Liverpool & 12 Bow Lane, London— 
Australian and New Zealand Representatives: 
Gollin & Co., Pty. Ltd., Offices in Principal Cities— 
Canadian Representative: Goold, Shapley & Muir 
Co., Ltd., Brantford, Ont. 





~/ 09? 


E Peacock Brand 


PACKINGHOUSE SPECIALTIES 









Due to an ever 
increasing demand 
for a brighter color 
on frankfurters, we 
produced our 

DOUBLE STRENGTH 
CHERRY RED 
CASING COLOR 


It is now the leading casing 
color in our line of 


Peacock Brand 
Certified Colors 


» W= J Stange Co 


CHICAGO 





























“Hallowell” Tank Charging Truck 
Just the Truck around the Packing Plant when a 
round nose Dump Cart comes in handy—which is often. 


The “HALLOWELL” built exceptionally strong, 
stands the racket; has rounded corners; is galvanized 
and sanitary throughout. 


Furnished heavily galvanized or of Monel Metal as 
preferred. 


The “Hallowell” Line Is Fully De- 
scribed in Packing Plant Equip- 























ment Bulletin 449 





STANDARD PRESSED STEEL CO|@ 


BRANCHES 
JENKINTOWN, PENNA. NEW YORK | 








SAN FRANCISCO 


DETROIT ST.LOUIS 


BOX 550 





| @ 

















. 
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100% 
BOSS-EQUIPPED 











INCORPORATED 








Henry Fisher Packing 





PORK AND BEEF PACKERS 


16860 MELLWOODO AVENUE 


| auiendiie: Ky. 


January 23rd, 1934 





The Cincinnati Butchers! Supply Corp., 
1976 Central Avenue, 
Cincinnati, Ohio. 


Gentlemen: 
Attention: MR. JOHN J. DUPPS, Jre 


For the past six weeks we have been 
operating in ar new Abattoir Building and assuming 
it may be of interest to you, we are very much 
pleased with the operations performed therein. 


While the building and arrangement 
of equipment on the Killing Floor as well as the 
Lard and Casing Departments are very modern and 
practical, we feel that mich credit for the success- 
ful operation is due to your latest type "BOSS" 
Machines which are installed thruout. 


It shall be our pleasure to welcome 
any of your friends or prospective purchasers to 
view this equipment in operation. 

Yours very truly, 


HENRY FISCHER PACKING COMPANY 








The Cincinnati Butchers’ Supply Corporation 


3907-11 8. Halstead St. Mfr. ““BOSS” Machines for Killing, 1972-2008 Central Ave. 
Chicago, Mlinois Sausage Making, Rendering Cincinnati, Ohio 
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MANY IMPROVED 
FEATURES ASSURE 
“QUALITY PRODUCT” 






B & D SCRIBE 
SAW 


1. Gears are larger and heavier, giving double life 


and strength. Inclosed in frame, making it acid 
and dirt proof. Gears revolve in grease which is 
applied with a grease gun. 

2. Motor has 25% more power. Connections to motor 
and line assemble in switch box so that no wires 
need be cut for cleaning or repair work. 

3. Switch has more positive lever control, insuring 
longer life. 

4. Bearings. 
heads. 


5. Ball Races have been increased in size to insure 
longer life. 


LIBERAL TRADE-IN 


The liberal trade-in allowance being offered on the purchase 
of new B & D SCRIBE SAWS makes this the ideal time to 
replace your worn, obsolete saws. Write for complete de- 
tails 


Larger annular ball bearings in motor 





B & D SCRIBE SAW 





Best & Donovan 


SOLE DISTRIBUTORS 
332 S. Michigan Ave. Chicago, Illinois 











GOOD NEWS 


for 
Peters Users 


Every Peters Standard 
Packaging Machine can 
now be made entirely 
automatic! The new 
Peters automatic car- 
ton and liner feeding 
device can be coupled 
to any Peters standard 
machine ever built; 
makes packaging fool- 


BUILD proof, more efficient. 

Soon pays its cost 

° ° through savings. Re- 

with Peters Units sults and economy can- 
Start with the inexpen- 


not be surpassed! Now 
sive Peters, Jr. models used by prominent 
and build your packag- packers. 


Write. 
ing department unit by 
unit, while economies pay P E T E R S 
PACKAGERS 


cost of further installa- 
PETERS MACHINERY CO. 


tions.. Write for details 
4700 Ravenswood Ave. Chicago, Illinois 





of the Peters Plan! 








Perfection Meat Cutter 
Cuts Costs 


Reduces power costs 
50%, cuts labor 50%, 
depreciation 100%! 
Pays for itself by econ- 
omies effected. Oper- 
ates on entirely NEW 
principle that improves 
product, cuts costs. 
Write for complete de- 
scription today! 





Equipment for Sausage Makers 


R. T. RANDALL & COMPANY 


331 N. Second St. Philadelphia, Penna. 








|W ee) 


STEEL 





2824-2900 
VERMONT ST. 


Subsidiary of 
WESTERN PIPE & 


PRxeo}eReTensS 


Cc .@) . 
CALIFORNIA 


CURING TANKS, BELLY BOXES, AND ALL TYPES OF TRUCKS 
AND STEEL EQUIPMENT FOR THE PACKING PLANT 


PULIman 2206 


BLUE ISLAND, ILL. 


2 @ 





Feb) 
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77 LEADING PACKERS USE HACKNEY CONTAINERS 








Armour . . Mayer. . Swift .. Cudahy. . OE RIT other packing products. Another reason 
amiess emova ed a 

Wilson. .Gobel. .the list of leading pack- | Bilged Barrel with single | is the fine workmanship of Hackney con- 
e ° ° bolt closure—for shipment ° ° ° 

ers using Hackney containers reads like | ong handling ofanimal | tainers — that not only insures long life, 

the blue book of the industry. eenings powdered and | but provides a container that is exception- 

One of the reasons for this wide ally easy to open, easy to fill and empty, 
acceptance is that Hackney—with over 30 years’ easy to clean because of seamless construction. 

experience—can provide barrels and drums to Let us show you in detail why 77 leading packers 


meet every need for handling shortenings and _ find Hackney containers the efficient answer ... 











PRESSED STEEL TANK COMPANY 


208 S. La Salle St. Bldg., Room 1187, Chicago, Ill. 1365 Vanderbilt Concourse Bidg., New York, N.Y. 6635 Greenfield Ave., Milwaukee, Wis. 673 Roosevelt Bidg., Los Angeles, Cal. 


Lt, 





MILWAUKEE 


CONTAINERS FOR GASES,LIQUIDS AND SOLIDS 
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A New, 


Grease-Resisting 
Package — 


@ The grease-resisting Kleen Kup is an entirely new 
package. The result of long research and experiment, 
it is ideal for sausage meat, lard, chili, butter and other 
foods of a greasy nature. 


@ Highly repellent to grease, its makers believe it 
to be the best package of its kind available. 


@ We should like to work out the practical appli- 
cation of this package to one or more of your products. 


e Available in sizes from one ounce to ten pounds. 


Tell us to send samples and 


suggestions by return mail 


Kec her 


The Package That 
Sells Its Contents 


* 
no ice 








The Man Who Knows 


THE FAVORITE 


SEASONING OF 
MEAT PACKERS 
EVERYWHERE 


The popularity of a prod- 
uct indicates its worth. 
Sie ieee Wee Shee H. J. Mayer Special Sau- 
sage Seasonings number 

among their users prominent 

packers everywhere — packers 





Makers of the gen- ay hg bed —— they 
ne . Mayer urn out, critical of the ingre- 
Frankfaurte 
Bolen rork van: cients they use, proud of the 
an - 

sage oa on ee her es they consistently main- 

schweiger Liver, in. 

ggg MOB Use H. J. Mayer Special Sau- 

Carne, Rouladen Del- sage Seasonings and join the 

= gy Mg —s a producers. 

sonings and Special amples and price 

sonings s ppecial p prices submitted. 
Compound. H. J. MAYER SPECIAL 

Sides ia Siliinien SAUSAGE SEASONINGS 

bearing similar name— Join the LYONE Parade and make wt 

only H. J. Mayer makes Finest Sausage ever made with H. 

the genuine H. J. Mayer MAYER NEW DEAL LYONE 
preducts listed. SEASONING 


H. J. MAYER & SONS CO. 


6819-27 S.Ashland Ave., Chicago, Ill. 
Canadian Office: Windsor, Ont. 


QUALITY 


and 


SERVICE 


are never sacrificed in sell- 
ing our Stockinettes at 
lowest prices. 


State 1637 
222 West Adams St., Chicago, Ill. 
Selling Agent 
THE ADLER COMPANY 


CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 






































Feb: 
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| There is. no profit in a package that looks “like a million dollars”: 
if it delivers its contents in poor condition. 4 Beauty is not enough. 


41 If this company claims any one thing above others, it claims to know 


FOOD ) 
PROT ECTION food protection problems allem ‘ terms of food protection 
PAPERS | ae 





papers. 4 You are urged to make use of our Research Laboratory, 


whose: services are available to you. without cost or ‘obligation. 


KALAMAZOO VEGETABLE PARCHMENT CO. 
PARCHMENT — (KALAMAZOO COUNTY) = MICHIGAN 
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Practice SOUND ECONOMY by using 
C. D. Angle-Hole Reversible Grinder Plates and O. K. Knives C 


with Changeable Blades 
2C-D< 


Many have asked us how we have been able to con- 
TRADE MARK 


stantly increase our sales, in spite of current busi- 
| O-K 


ness conditions. The answer is simple—SOUND 
TRADE MARK 











ECONOMY is no longer something men talk about. 
It is something that all the large packers and thous- 
ands of sausage manufacturers have learned through 
PRACTICE; namely, that it is SOUND ECONOMY 
to use the C. D. Angle Hole Reversible Grinder 
Plates and O. K. Knives with Changeable Blades. 


Do not delay. Send today for price list information. 


















2021 Grace Street 


THE SPECIALTY MANUFACTURERS SALES CO. 


Chas. W. Dieckmann, ’Phone: LAKeview 4325 Chicago, Illinois 











*SEASLIC” is a name long and favorably known as 


The ‘“‘Original Liquid 


Sausage Seasoning’”’ 


SEASLIC, INC. 


1425 W. 37th St. Chicago, IIl. 
| The Ideal Flavory Spice 


DEPEND- 
ABLE 


a 






always 


*IFFITH LABORATOR! gS 


a eel 


The GRIFFITH LABORATORIES 


1415 West 37th Street Chicago, Illinois 


SRIFFITH : 
atl 




















For Quality Meat 
Products 


KUTMIXER 








Write for 
-circular 


THE HOTTMANN 













MACHINE CO. 
3325 ALLEN STREET 








PHILADELPHIA, PA. || 

















It pays to square up your 
bacon for slicing — espe- 
cially when you use the 


Quick Strip 


Bacon Mould. Circular on 
request. 














" Easily removed = frozen 
bacon 
J. W. HUBBARD CO. 


Manufacturers of a complete line of packing house 


hin d ui t 
718-732 West 50th St. Chicago 


WHEN YOU THINK OF EQUIPMENT, THINK OF HUBBARD 











» NEW SYSTEM 


ie. ) Uses Flamo, Pyrofax, Natural 
or city gas 

Produces the finest meat 
loaves and roasts at lower 
cost and greater efficiency. 
Two sizes: 

36 loaves or 24 roasts 

60 loaves or 48 roasts 
Names of users and com- 
plete details on request. 


Brand B , ROTARY 
oe on ae tu on > i) V E N + 


1 PRICES 
$300 Small 
325 Large 


F.O.B. Factory 











For Slicing 


Search no further if 
you want a high qual- 
ity dried beef that 
makes full, even slices. 
Peacock Dried Beef is 
manufactured and 
trimmed with the 
slicer’s problem in 
mind. Write for prices. 


Cudahy BrothersCo, 
Cudahy, Wis. 















Cudahy Brothers Co. Cudahy, Wis. / Brothers Co. Cudahy, Wis, 


Se EZ 





a-okdold am Dl at-Yo Mm -1-1:3; 
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CARTONS< /haf Encou'cage 
Customers to Buy A gain 








QIAN D RONIIN 


Pry) 
our COTTON SEES O14 





A convenience that customers appreciate and designs that 
they remember— Sutherland’s New Lard and Shortening 
Cartons have caught the fancy of the public as well as the 
Trade. Illustrated above are three brands by the same 
Producer. Write for our latest samples and prices. 


SUTHERLAND PAPER COMPANY 


KALAMAZOO, MICHIGAN 
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This is the way fo 
SAVE THE SURFACE 


on Fine Finishes -<-~ 






— 4, 


——_ 
=— 
 — 





Use LUSTRO SOAP 


on fine finishes. It is a 


°° 99388 %e 


FINE FINISHES REQUIRE AN 
INVESTMENT—PROTECT IT 


pure neutral soap, harm- 
less to the most delicate 


surfaces. LUSTRO 
SOAP is universally 
used because it really 
cleans fine finishes 


Remember that fine 
finishes cost money to 
produce. They are an in- 
without the slightest vestment worth protect- 


damage. | 





ing. Improper cleansing 
|| methods with harsh 
g soaps will damage del- 
| icate surfaces quicker 
than the hard wear of 
everyday use. It will 
pay you to supply your 


washers and cleaners 
with LUSTRO SOAP 
which is guaranteed by 
the makers to be pure, 
harmless and efficient. 



































ARMOUR ano COMPANY - Industrial Soap Division - 1355 W. 31st ST., CHICAGO, ILL. 


LUSTRO SOAP 
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Sausage Holds Its Own in Competition 
When Properly Merchandised 


This is the fourth of a series of discussions on 
“SAUSAGE AS AN ALL YEAR ROUND PROFIT MAKER” 


F RECENT years have taught sausage manufac- 

turers anything, it is that product made to sell 

at a price is never a profitable substitute for quality 
product well sold. 

Price competition discourages consumption, en- 
courages unethical and unprofitable practices and 
reduces profitable volume. 

Many have tried in recent 
years to build profitable volume 
on a basis of low cost product. 


If any have succeeded, they 
have not been heard from! 


On the other hand —in spite 
of decreased sausage consump- 
tion and widespread price com- 
petition — packers who have 
stuck to good products properly 
merchandised - have held or in- 
creased their volume, and have 
made money. 


Get Price for Quality 


Consider the case of the 
Rochester Packing Co. 


When frankfurts were selling 
for as low as 8 and 10c lb. retail, 
this company was getting 19c lb. 
wholesale in its territory. 


Not only did the Rochester 
Packing Co. get a profitable price 
for its products when sausage 








CALLS A SPADE A SPADE. 


The recent newspaper advertising cam- 
paign of the Rochester Packing Co, was 
designed to accomplish two things—edu- 
cate consumers to the fact that quality 
and low price do not come in the same 
package, and build further consumer de- 
mand for Arpeako products. 


prices generally were at cut-throat levels, but it 
also increased its sausage volume. 

Good merchandising (including consistent adver- 
tising) and strict adherence to quality have been 
the factors responsible for this result. 

Where not so many years ago the volume was 
nominal, today “Arpeako” sau- 
sage products are sold at a pre- 
mium over a radius of 250 miles 
from the company’s plant. 

The more sausage methods 
and sausage consumption are 
studied, the more apparent be- 
comes the need for better sau- 
sage merchandising — particu- 
larly wider educational publicity 
and advertising — to 


1—Dispel many false ideas re- 
garding sausage. 

2—Create consumer confidence 
in sausage — the ingredients en- 
tering into its manufacture, 
methods of manufacture, food 
value, digestibility, etc. 

3—Meet the competition of 
other foods, and of low-quality 
competing sausage brands, by 
building consumer demand for 
high quality, branded, trade- 
marked products. 

Until these things are done — 
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and probably not before — sau- 
sage volume will not reach the 
point to which its value as a food 
entitles it. 


Good Merchandising for 10 Years 


Is persistent advertising prof- 
itable? 

The Rochester Packing Co. has 
found it to be. 


For years, says president Fred 
M. Tobin, this company has been 
building a background of consum- 
er confidence in the high quality 
standards of its products and or- 
ganization. 

Week in and week out, for up- 
wards of 10 years, it has placed 
its message before consumers in 
intelligent advertising. Many 
thousands of dollars have gone 
from the advertising fund into 
newspaper space, radio time and 
other publicity media. 


Results Justify the Cost 


And the results? 


It has been money well spent — 
profitably spent—the company 
having had a phenomenal growth 
during this time. 

It has made Arpeako sausage 
products wide and _ favorably 
known in the company’s trading 
territory and has constantly in- 
creased profitable volume. 

It has made the company’s sau- 
sage business independent of com- 
petitive merchandising influences 
by building consumer demand and 
good will for them which could not 
be shaken by cut-price competi- 
tion. 

It has been a powerful influence 
in aiding the company to grow 
from a purely local business to one 
which today covers all communi- 
ties within a radius of 250 miles 
from Rochester. 

The epidemic of sausage “made 
to sell at a price,” which swept 
over the country in recent years, 
demonstrated to sausage manu- 
facturers, perhaps better than 
any other thing that could have 
happened, the value of a volume of 
business founded on something 
more substantial than price com- 
petition. 


Consumers Turn to Quality 
Products 


Many sausage manufacturers 
who had not built substantial con- 
sumer good will for their products 
saw their business gradually slip, 
first because of the direct price 
competition and later because of 
consumer suspicion of all sausage 
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for which a quality reputation had 
not been built. 

On the other hand, the manu- 
facturer who constantly safe- 
guarded the quality of his prod- 
ucts, persistently told consumers 
about them — and who refused to 
be stampeded into price competi- 
tion — continued to go along in 
much the same old way. 


He may have lost some volume 
— perhaps due to general condi- 
tions as much as anything else — 
but low quality products hurt him 
little. His customers knew what 
they could expect in his products, 
and they stuck to him. And in 
many instances he gained new 
friends, who turned to his prod- 
ucts after one or more unfortu- 
nate experiences with other 
brands. 


Far-sighted sausage manufac- 
turers also saw in the situation an 
advantage on which they were 
quick to capitalize. With less 
good sausage on the market there 
was the opportunity to make their 
quality products more conspicuous 
by comparison. 


Ad Campaign to Build Good Will 
Among these was the Rochester 








15-Second Profit Talk 


FAMILY auto trips, picnics in the country and at the beach 
mean opportunities for sausage sales. You don’t have to hear 
@ customer talking about a picnic to get in a selling talk. Why 
not open up something like this 


‘*Next time you go on an outing, Mrs. 
—, some sandwiches made of Arpeako 
Tongue Sausage would fit in fine. It’s 
our Arpeako Special this week. Maybe 
you'd like to try some of it at home, so 
as to know how good it will be for out- 
door appetites.”’ 


Do You Do Enough 

“Sampling?” 

So many Arpeako products can be sampled cold. Why not have 
a plate of assorted Arpeako sausages on ice, and ask customers 
to try a piece? 


One bite will “sell” anybody on Arpeako sausage products. 








SALES AIDS FOR DEALERS. 


Each time a product is advertised in 
the newspapers a printed suggestion for 
increasing its sale is delivered to retailers 
by packer salesmen. These suggestions 
are headed “15 Second Profit Talk.” One 
of them is shown here. 


Inducing retailers to push product is 
sometimes a difficult detail of merchan- 
dising. ‘These “profit talks” are found 
useful as a means of influencing them to 
bear down a little harder on consumer 
selling. 
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Packing Co. While many sausage 
manufacturers were curtailing 
merchandising effort because of 
falling volume and profits, this 
company put on a supplementary 
advertising campaign. This, while 
designed primarily to educate the 
public further to the fact that 
high quality and low prices can- 
not be had in the same package, 
did not overlook any opportunity 
to build more good will for 
Arpeako products. 


The campaign was divided into 
two parts, one directed to the con- 
sumer and the other to the retail- 
er, both divisions being coordi- 
nated by “specials,” store adver- 
tising matter and the personal 
efforts of the sales force. 


How this campaign was con- 
ducted is told here. 


Profit in Quality Sausage 
Merchandising 


By F. M. TOBIN, President, Rochester 
Packing Co. 


Aroused by marketing of cheap 
sausage products in its territory 
(frankfurts as low as 8 and 10¢c 
lb., for example) the Rochester 
Packing Co. declared war on sau- 
sage made to sell at a price. 


Continuing a policy of featur- 
ing retail specials that had been 
started in the fall of 1932, the 
packers of Arpeako meat products 
introduced a new series of weekly 
newspaper advertisements to deal- 
ers in these words: 


ARPEAKO DECLARES WAR! 


Cheap sausage must go! Unappetizing, 
flavorless sausage made of cheap ingredi- 
ents has no rightful place upon the tables 
of America. The public has been imposed 
upon long enough. 


In this series of hardhitting advertise- 
ments Arpeako proposes to tell the truth 
about sausage, drive out the quality-cut- 
ting menaces to health and decent living, 
and restore to Arpeako dealers their 
rightful share of satisfied customers and 
a fair profit. 


It is high time the light of truth was 
let into sausage making. Arpeako pro- 
poses to shed this light, come what will! 


Public Likes Plain Talk. 


There was no question about the light 
being shed, for each advertisement 
hammered hard on the theme: 


“Play Safe. Be suspicious of cheap 
price. If you’ve been gambling on sau- 
sage—buying only because of low price 
—begin playing safe today.” 

Each advertisement started off with 
a pat simile, such as: “An omelette 
can’t cover up a bad egg.” Then, in 
bold type the headline continued: “But 
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cheap frankfurts can conceal cheap 
meats.” 


The text carried on the comparison 
between cheap and quality sausage in 
equally vigorous terms. Arpeako called 
a spade a spade—or, rather, it called 
poor sausage just plain junk. 


Prices on week-end specials were 


plainly marked in these advertisements.” 


Consumers were told that Arpeako 
meat products were obtainable wher- 
ever the Arpeako electric sign or price 
poster was displayed. 

Evidently the public liked plain talk, 
for each special, as featured, rolled up 
a splendid increase in volume. 


Not only that, but the weekly spe- 
cial plan, which had been put before 
the dealers with some misgiving, earned 
their unstinted approval as well as the 
commendation of consumers. Dealers 
welcomed the specials because they 
served to bring more customers into 
their markets and yielded a fair mar- 
gin of profit. 


Why the Campaign Paid Out. 


The Rochester Packing Co. was able 
to cash in on this campaign because for 
years it has been building a background 
of consumer and dealer confidence in 
the high quality standards of its prod- 
ucts and organization. 


Week in and week out, for upwards 
of ten years, this company has placed 
its message before the public in paid 
advertisements. Many thousands of 
dollars have gone from the advertising 
fund into newspaper space, radio time 
and other publicity media. It has been 
money well spent, for the organization 
has had a phenomenal growth from a 
purely local business to one which cov- 
ers all the New York State communities 
within a radius of 250 miles from 
Rochester. 

Rigid insistence on quality pays, as 
is evidenced by the fact that, when 
some misguided sausage manufacturers 
were allowing their frankfurts to be 
sold at 8 and 10c lb. retail, the regular 
price of Arpeako Special Steamers was 
19¢c lb. wholesale. Each time Arpeako 
Special Steamers were featured as a 
week-end special the advertised retail 
price was 238c lb. 

The Rochester Packing Co. allowed 
lc lb. under the regular wholesale price 
to all dealers who cooperated by plac- 
ing a price poster in their windows. 
Even with this reduction the dealer had 
a margin of 5c lb. between cost and 
selling price. 


Dealer Cooperation. 
The enthusiastic cooperation of deal- 
ers was more firmly cemented to Ar- 


peako policies by invitations to attend 
meetings in groups at the plant. 


At these meetings, which averaged 
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NEWSPAPER ADVERTISEMENTS MADE TO DO DOUBLE DUTY. 
This attractive counter card was used in retail stores as a frame for reprints 


of newspaper advertisements. 
each week as they made their calls. 


Packer salesmen distributed the latest advertisement 
In addition to reminding consumers of the ad 


in the newspapers, this counter card in itself attracted attention to Arpeako prod- 


ucts. 
loaf products. 


over 200 dealers in attendance, selling 
and advertising plans were discussed 
and inspection trips were made through 
the plant, so that all processing op- 
erations might be seen. 


Having themselves absorbed “the in- 
side story of quality sausage,” dealers 
were more than willing to display the 
price posters and proof advertisements 
and to push enthusiastically the sale 
of the entire Arpeako line. 


Packer Salesman an Educator. 


Arpeako advertising is consistently 
merchandised to the dealer. John 
Smith, meat market proprietor, is never 
left to discover an Arpeako ad in his 
local newspaper. 


The packer salesman walks in, un- 
folds a long accordion-fold advertising 


It is printed in three colors and shows eight illustrations of sausage and meat 


portfolio right under Mr. Smith’s eyes. 
He explains how 3% million people will 
be exposed to those same ads. He 
points out the special for the week, 
hands the dealer a “15-Second Sales 
Talk,” fastens a new proof on the sau- 
sage easel display, leaves a price ticket 
for the product and a price poster for 
the window. Then the salesman con- 
tinues with his regular selling. 
Salesmen, however, do not carry the 
entire burden of keeping the dealer in- 
formed. Broadsides, letters and house 
organs are used in a continuous bar- 
rage ahead of consumer advertising. 


Price vs. Quality. 
All of this has served to put over to 


the dealer and the vublic the thought 
that Arpeako sausage products are 


(Continued on page 51.) 
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How Sound Merchandising Sense 


Built a Modern Meat Plant 


ERCHANT - MINDEDNESS is a 
valuable asset to a meat packer. 
Studying the business from the stand- 
point of the customer has its advan- 
tages. 


This is shown in the case of the 
Fischer Packing Company, Louisville, 
Ky., which has just completed the final 
unit of a modern plant made possible 
by adherence to such a policy through 
the years. 


Henry Fischer started in business as 
a meat distributor. This enabled him 
to get closer to retailer and consumer 
than if his interest had been primarily 
on production. Selling--profitable sell- 
ing—was his main thought. 


Sound Production Methods. 


As the need for good merchandising 
was learned through contact with con- 
sumers, so were fundamentally sound 
production methods developed through 
the need for making the most of time 
and effort and conserving every asset. 


Manufacturing at night and distrib- 
uting during the day left little time for 
waste of effort. Time was valuable, 
and as fast as money became available 
equipment to save time and effort in 
production was added to the business. 


Sausage was a profitable sideline 
from the start, and so a hand grinder 
was first purchased. In succession came 
a bricked-in kettle, second-hand engine 
and boiler, silent cutter, scalding tub, 
dehairer—then new buildings, plant ad- 
ditions, etc. 


The policy of making the most of 
modern equipment never has been aban- 
doned. Today in the Fischer plant is 
to be found practically every device that 
is an aid to processing economy. As 
one observer said recently: “One of the 
main reasons for Fischer success has 
been in keeping the plant modern. Any 
one with a new device to lower costs, 
prevent waste or better quality of prod- 
uct always finds in the Fischer plant an 
interested listener to his story.” 


Merchandising Up-to-Date. 


Following the basic merchandising 
idea, product was made with the cus- 
tomer in mind rather than disposal of 
plant output. “Using up everything” 
was not a Fischer motto. 


The first boned, rolled, smoked and 
boiled hams sold in Louisville were 
made by Henry Fischer. It was a new 
idea, and went over big. He developed 
his sausage business in much the same 


way, and today this department is one 
of the most profitable—as it could be 


in any meat plant if conducted on qual- ° 


ity and sound merchandising lines. 


Packaging received attention early. 
Today a large percentage of the out- 
put of the plant is offered for sale in 
transparent cellulose and parchment 
wrappers, cartons and tin containers, 
all bearing the colorful and attention- 
getting Fischer label on a yellow back- 
ground. Sausage not packaged is 
branded with the word “Fischer.” 

Electric signs, store window displays 
and newspaper advertising keep Fisch- 
er’s name and products constantly be- 
fore the public. One noticeable policy 
in Fischer advertising is to illustrate 
Fischer products in the form in which 
consumers are most interested in them 
—cooked, garnished and ready for the 
table. . 


Studying Consumer’s Needs. 

The company’s latest recipe book, 
written by a well-known home econo- 
mist, contains 32 pages, products be- 
ing illustrated in natural colors. In 





GUARDS FISCHER QUALITY. 


Henry Fischer, founder and active head 
of the Fischer Packing Co., Louisville, 
Ky., whose tireless energy and merchan- 
dising acuteness has brought the company 
to its present high standing. He main- 
tains his office in the processing building, 
from where he keeps a watchful eye on 
production methods and quality of prod- 
uct. 
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addition to 24 pages of unusual sausage 
recipes, a section is devoted to sausage 
educational talks—what sausage is, its 
food value, how it is made, its economy, 
how to use it to the best advantage. 
Another section tells the housewife how 
to cook sausage to retain its flavor and 
savory goodness. 


Fischer apparently believes that be- 
fore certain consumers can be influenced 
to buy Fischer sausage they must first 
be sold on sausage in general. In giv- 
ing sausage cooking instructions the 
company follows through its merchan- 
dising efforts to the consumer’s table. 


Resourcefulness in meeting special 
problems seems to be another qualifica- 
tion of the Fischer organization. Here 
is one illustration. 


A New Delivery Idea. 


Practically all production is distrib- 
uted by motor truck. Two of the routes 
are through mountains where heavy 
grades and sharp curves are numerous. 
Fast schedules over these routes with 
heavy, high trucks of the usual types 
were difficult to maintain and involved 
an element of danger the company was 
not willing to gamble with. 


This problem was solved by mount- 
ing a delivery body on a bus chassis, 
against the advice of the bus chassis 
manufacturer. The truck has a low 
center of gravity, plenty of power and 
an element of safety lacking in the type 
of truck formerly used. It is also easier 
to load. The Fischer company, it is 
believed, was the first meat packing 
concern to mount a meat delivery body 
on a bus chassis. 


All of the 32 trucks in service are 
decorated with the hand-painted Fischer 
trade mark—a plate of different kinds 
of sausage in natural colors. 


A study of transportation problems 
has been made and trucks of various 
sizes and capacities are used to meet 
best the particular conditions on each 
route. Schedules have been worked out 
carefully to get products to consumers 
at a specified time each day. 


Always Looking Forward. 


Work on rebuilding the plant of the 
Henry Fischer Packing Co. at Louis- 
ville, Ky., started in 1923. It has not 
been finished—perhaps never will be— 
but in the interval all old buildings have 
been replaced with modern fireproof 
structures of concrete and_ brick, 
equipped with the best and most effi- 
cient equipment money can buy. 

The first step in this rebuilding pro- 
gram was the erection of a processing 
building. This was - originally two 
stories high, to which additions were 
made in 1928, 1980 and 1933. Today 
this building is the largest of the plant, 
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SAUSAGE IS A PROFIT MAKER THROUGH QUALITY PRODUCTION AND GOOD MERCHANDISING. 


Capacity of the Fischer sausage kitchen is about 20.000 lbs. daily. 


One of the factors that has contributed materially to the 


success of this company has been its willingness to keep up-to-date in equipment that would contribute to production efficiency 


or improve quality of products. 


standing four stories high and housing 
all of the processing departments in- 
eluding curing cellars, smokehouses, 
packing and shipping departments, hog 
and beef coolers, pork cutting room, 
bacon slicing and packing, etc. 

The inedible building was erected in 
1930. This is two stories high and 
houses the inedible rendering depart- 
ment. 


The latest addition to the plant—the 
abattoir building—was completed this 
year. It stands across an alley from 
the processing building and is connected 
with the latter at the second story by 
a covered bridge, over which hog and 
cattle carcasses are conveyed to the 
coolers. 


Hog Slaughtering Methods. 


Slaughtering is done on the second 
floor. On the first floor are the lard 
rendering and casing departments. The 
building is of brick, concrete and steel 
construction with steel window frames, 
and is exposed on all four sides, assur- 
ing plenty of natural light in all de- 
partments. Inner side walls are glazed 
tile, and floors of brick and concrete. 


Hogs are shackled on the first floor 
of the abattoir building and conveyed 
to the second floor by a jerkless hoist 
with conveyor sticking rail attachment. 
As the hogs are stuck they pass onto 
the bleeding rail, along which they slide 
to the dropper at which point there is 
a stop on the bleeder rail. 


A motor driven unshackler is mounted 
on the bleeder rail support, hogs being 
dropped at the rate of 200 to 250 per 
hour into a cast-iron scalding tub 
equipped with automatic ducker, water 
recirculating and hog control devices. 


The recirculating device creates a. 


rapid flow of water through the tub, 
eliminating all hot and cold pockets. 
Automatic duckers retard the speed 


with which the hogs pass through the 
scalding tub. When sufficient water 
pressure is built up behind the hogs the 
ducking device is raised and the hogs 
pass on to the next ducker. This pro- 
cess continues until the carcasses reach 
the control rack, where they are held 
until the scalder is ready to pass them 
into the dehairer. 


Automatic Handling of Carcasses. 


The dehairer is of the grate type, 
and is equipped with a hair conveyor, 
hot water supply box and steel flight 
conveyor top gambrelling table. This 
table has a variable speed transmission, 
so that the speed of travel of the top 
can be regulated to suit requirements. 

There is a liberal pocket for scraped 
hogs on the stationary rail before the 
carcasses enter the top finger dressing 
rail conveyor. This rail is pitched so 
that hogs travel to the pick-up sprocket, 


Much of the material coming to and leaving the sausage kitchen is handled on overhead rails. 


at which point an automatic control 
feeder is installed. This permits only 
one hog at a time to enter the conveyor. 


The long pocket rail provides ample 
space for hogs to dry off and drip, so 
that effective work can be done by the 
singer, who is located at the point where 
the carcasses enter the conveyor. 

Ham shaver, side shaver, neck and 
head shaver follow in order to remove 
all traces of hair and scurf previous 
to the dressing operations. Viscera is 
deposited on stainless steel inspection 
tables, from which approved viscera is 
passed to the viscera-separating table, 
where edible fats are recovered. 

New Machine for Hashing Fats. 

After the hogs are dressed the heads 
are removed and placed on head pins 
attached to the head table. Here neces- 
sary trimming and marking are done, 
and the heads sent to the snout puller. 





PORK CUTTING ROOM USES MODERN METHODS. 
Hogs come to the cutting room on an overhead rail and are cut down auto- 


matically. 


The “Boss’’ table has hard maple flights in which hooks are inserted for 


loin pulling. Shoulders and feet are cut off with power-operated tools. Floor of the 
room is of cement and wall of cement plaster and glazed tile. 
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DESIGNED TO SIMPLIFY CHARGING OF LARD TANKS. 
This fat hasher on the Fischer killing floor is equipped with a swivel base. It 


was designed to discharge directly 
hinged to facilitate cleaning. 

Jaws are then pulled and the skulls 
split and brains removed. 


After the edible fats from the vis- 
cera-separating table are washed they 
pass through a special built, low type 
fat hasher with swivel base and directly 
into the charging dome of the cooker. 
Fats from the cutting department are 
trucked to this hasher and rendered in 
the same cooker. 


The purpose of the swivel base on the 
hasher is to permit grinding into two 
cookers without a roller and track for 
the grinder. This is an arrangement 
which simplifies considerably the hash- 
ing of fats for two cookers. The grind- 
er is equipped with a herringbone speed 
reducer, operation of the machine being 
practically noiseless. Hopper and cyl- 
inder are of semi-steel, hopper being 
hinged so that it can be tilted for clean- 
ing. 


Particular care was taken in the types 


into either of two lard tanks. 


The hopper is 


of equipment installed to secure ma- 
chines with sufficient capacity to prop- 
erly coordinate the various dressing 
operations, keep carcasses moving 
smoothly past the various stations, sim- 
plify operation as much as possible, and 
speed up the elapsed time from the 
sticking rail and knocking pen to the 
coolers. 


Processing Efficiency the First Aim. 


And as in the case of the fat hasher, 
previously mentioned, there apparently 
was no hesitancy in spending a little 
extra for refinements in design and con- 
struction that would assure the results 
desired. Practically all of the equip- 
ment in the abattoir building, as well 
as in the inedible rendering building 
described further along in this article, 
‘was furnished by the Cincinnati Butch- 
ers’ Supply Corp., Cincinnati, O. 

Cattle walk to the second floor of the 
abattoir building over an outside cov- 
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ered ramp. In that portion of the abat- 
toir floor devoted to cattle killing are 
one modern knocking pen, two of the 
latest type beef beds, head table, cattle- 
paunch table, etc. 


After cattle are stunned they are 
shackled and picked up with an auto- 
matic landing device equipped with 
shock absorber to eliminate jerk. A 
fully inclosed silent worm gear hoist 
with magnetic brake is used with the 
landing device. 


Latest Devices for Handling Cattle. 


When the bleeding rail roller reaches 
the proper point under the bleeding 
rail, the limit switch automatically 
stops the motor and applies the brake, 
holding the animal in the proper posi- 
tion for landing. Lowering button or 
pull chain on the remote control switch 
governing hoist is then operated and 
the beef is landed automatically on the 
bleeding rail. 


Gate of cattle knocking pen also is 
operated with an electric hoist. Limit 
switches are so arranged that hoist 
stops automatically when gate is in 
proper raised and lowered positions. 
Cattle bleeding rail is equipped with 
rail stop for bleeding and heading. 


As the cattle are dressed they are 
fed onto an overhead conveyor. The 
hide is dropped into a chute, which 
carries it to the hide cellar. The paunch 
is then dropped onto the paunch table, 
the carcass split, washed, clothed, 
weighed and passed into the beef chill 
room. 


After heads are skinned out they are 
placed on a special inspection rack and 
working table. Nostrils are thoroughly 
flushed and heads hung on racks for in- 





QUICK HANDLING OF FATS AIDS IN PRODUCTION OF LARD OF SUPERIOR QUALITY. 
Lard rendering is done on the first floor of the Fischer abattoir building, killing fats being charged directly into the tank from 


the killing floor. 
by 12 ft. 


Cutting fats are trucked to the hasher from the cutting room in the processing building. 
The hydraulic crackling press is equipped with tamping device and steam-jacketed curb. 


“Boss” lard tank is 5 
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“EVERY MODERN FACILITY 


Modern “Boss” 


spection and tongue removal. They are 
then placed on the table and boned out 
and jaws removed. After jaws are re- 
moved heads are split. 


Casings and Rendering. 


On the first floor of the abattoir 
building is located the casing depart- 
ment, lard rendering department and 
storage space. 

Hashed fats are rendered in a 5- by 
12-ft. cooker equipped with priming de- 


FOR SANITATION 


One knocking pen and two beef beds are installed in that portion of the Fischer killing floor given over to beef slaughter. 
installed, including electric hoists and a traveling chain. 
Hides are carried directly to the hide cellar through a chute, 


equipment for handling carcasses has been 
come to the knocking pen over an outside covered ramp. 
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AND ECONOMY IN 


vice. After rendering contents of the 
cooker are discharged into a receiver 
and the cracklings are pressed in a 
hydraulic press equipped with tamping 
device and steam jacketed curb. After 
lard has settled in the receiver it is 
pumped to a storage tank for further 
settling. From here it goes to the agi- 
tator and is drawn into packages. 


Hog and beef coolers and hog cutting 
room are located in the processing 


SLAUGHTERING 


AND DRESSING. 


Cattle 


building across the alley from the abat- 
toir building. An inclosed bridge at the 
second floor level connects the two 
buildings, by means of which the car- 
casses are transported to the coolers 
on an overhead rail. 


Processing Building Layout. 


This processing building is similar 
in general design and construction to 
the abattoir building. On the first floor 
are the wholesale office, beef sales cool- 


INEDIBLE MATERIAL HANDLING IS SIMPLIFIED BY USE OF TWO-FLOOR CONVEYOR. 


from 
cis 5 Inedible rendering is done on the second floor of the Fischer inedible building in two 5- by 12-ft. cookers and one 5- by 9-ft. 
blood cooker. Materials are hashed on the first floor and carried to the second floor by a conveyor which discharges directly 
nto the cookers. Cracklings are pressed in an Anderson expeller. 
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RESULTS IN HOG SCALDING TUB ARE IMPROVED BY USE OF MODERN APPLIANCES. 


Automatic ducker, water circulator and automatic regulation of temperature of scalding water aid materially to secure 
cleaner hogs ‘out of the dehairer, and reduce time and labor for shavers and singer. 


er, general sales cooler, lard drawoff 
room, shipping room, etc. 


The second floor houses the hog and 
cattle coolers, hog cutting room, sau- 
sage kitchen, sausage meat cooler, sau- 
sage cook tanks, smokehouses, etc. 


On the third floor are located the ham 
boiling and baking, bacon slicing and 
packaging, the specialty product pack- 
ing departments and the laundry, in 
which is washed frocks, uniforms, coats 
and other cotton protective garments 
worn by the employes. 


Curing is done in the basement. 


Hog Cutting Methods. 


Hogs come to the cutting room on an 
overhead rail and are cut down auto- 
matically onto a traveling cutting table 
with hard maple flights provided with 
hooks for holding the sides while the 
loins are pulled. 


Belly roller is made a part of the 


table. Ribs are lifted and_ sides 
trimmed on the table after passing 
through the belly roller. Both table 


and belly roller are driven from a four- 
speed motor mounted on top of the belly 
roller frame. 


Shoulders are removed with a power- 


driven shoulder cut-off knife. After the 
hams are removed they slide onto a 
stationary table, where feet are re- 
moved with a circular knife. 


Illustrations of the killing floor in the 
abattoir building and the cutting room 
in the processing building show well 
the type of building construction em- 
ployed. Glazed tile walls and brick 
floors are used wherever there is an 
advantage in keeping cleaning and 
maintenance costs low. 


Modern Sausage Production. 


Sausage manufacture is a specialty 
with the Henry Fischer Packing Co., 
which has a capacity of 20,000 Ibs. of 
product daily. 


The sausage kitchen, therefore, is one 
in which company executives take con- 
siderable pride. A view in this de- 
partment is shown in one of the ac- 
companying illustrations. Here is in- 
stalled all of the necessary equipment 
to produce quality products and keep 
costs low, including automatic linking 
machines. 


So far as possible all products are 
handled from the department on over- 
head rails. Equipment manufactured 
by the Cincinnati Butchers’ Supply 


Corp., Allbright-Nell Co. and John E. 
Smith’s Sons Co. is installed here. 


Wherever possible departments have 
been located in relation to each other 
in a manner to keep transportation and 
handling costs low. 


Bacon is sliced on Link-Belt and All- 
bright-Nell slicers and packed %- and 
1-lb. transparent wrapped packages and 
5-lb. cartons lined with parchment. 


Sausage is packed in 5- and 10-Ib. 
cartons and chili in %-lb. and 1-lb. car- 
tons and 4-lb. bricks. One-pound car- 
tons are used for pure pork sausage. 
Hams are marketed in the stockinettes 
in which they are smoked, and also 
wrapped in parchment. Baked hams 
are packed in cartons. Bacon and liver 
loaves are wrapped in parchment. Both 
natural tissue and cellulose casings are 
used. Lard is marketed in 4- and 8-lb. 
pails, 50- and 100-lb. cans and tierces. 


Inedible Rendering Methods. 


The inedible building, erected in 1930, 
is also of brick and concrete construc- 
tion and fireproof throughout. This is 
three stories high and is located across 
the alley from the processing building. 


On the first floor are installed a 
Diamond “hog,” direct-connected to a 
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40 h.p. motor through a flexible coup- 
ling, and a hasher and washer. All 
bones, condemned carcasses, etc., pass 
through the hog, while cattle pecks, en- 
trails, etc., are put through the hasher 
and washer. Both hog and hasher dis- 
charge into a conveyor which carries 
the material to the top floor of the 
building, where it is charged into the 
cooker. 


Two cookers are installed, both 5 by 
12 ft., also one 5 by 9 ft. blood dryer. 
After being cooked the inedible ma- 
terial is discharged into a percolator 
from which, after the grease has 
drained off, it is put through an Ander- 
son expeller. The cracklings are then 
carried by a conveyor to the automatic 
grinding, mixing and sacking depart- 
ment, where finished tankage, meat 
scraps and dried blood are made ready 
for shipment. 


Steam and Refrigeration. 


Steam for processing is made in two 
100 h.p.. Vogt boilers. No power is 
generated, all electrical energy for oper- 
ating the equipment throughout the 
plant, as well as the ammonia compres- 
sors, being purchased. 


Refrigeration is furnished by two 
motor-driven York compressors with a 
capacity of 40 and 90 tons respectively. 
Coolers are refrigerated by brine sprays 
and York unit coolers, the former meth- 
od being used in hog and beef rooms. 
Bacon slicing rooms, beef sales cooler, 
general sales cooler, packing rooms, 
etc., have unit coolers installed. 


The company has extended its sales 
territory from time to time until it now 
covers much of the Central and Eastern 
portions of the state. Thirty-two trucks 
are operated, none of which are refrig- 
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PLANT OF HENRY FISCHER PACKING CO. AS IT LOOKS TODAY. 


erated. The company has its own gar- 

age and repair shop, where all main- 

tenance work on trucks is done. 
——e-—_ 


SUPPLIES COST PACKERS MORE. 


Packers paid 38 per cent more money 
for 8 per cent more cattle, hogs and 
sheep at 20 leading markets during 
the week ended January 27, 1934, than 
in the corresponding week of 1933. 
Livestock received increased some 
83,000 head, while increase in total 
valuation at these points amounted to 
$4,775,000. 


This increase was due more to the in- 
crease in the price paid per head than 
in the gain in volume. It is regarded as 
significant that the price increased in 
the face of increasing supplies. 


Packers paid $2.35 per head more for 
hogs, including the processing tax of 
$1.00 per hundred, than a year ago. 
Cattle rought $5.00 per head more, and 
sheep $2.20 more. There is no process- 
ing tax on cattle and sheep at this 


time. 
-- —e-- 
KINDS OF LIVESTOCK KILLED. 


Classification of livestock slaughtered 
in the United States during November, 
— comparisons, is reported as fol- 
Ows: 


Sheep and 
Cattle——- ——-Hogs——- —lambs— 
- 3 ge 
as vi & Sh 
PA md - .. z 3 =e a& ; 
¢ $2 28 —€ ¢ SEED ¢ 
S 33 BS 3 5 S895 3B 
a2 Os AR & R ne A 4 n 
November, 
1933 49.47 47.57 2.96 48.08 51.56 .36 95.15 4.85 


November, 
1932 48.80 46.78 3.42 48.97 50.62 .41 94.36 5.64 


v., 
19382 54.36 42.06 3.58 48.60 50.90 .50 96.17 3.83 





LIGHT AND VENTILATION ARE FEATURES OF HOG AND BEEF KILLING ROOM. 


In the foreground are the fat hasher with swivel base, head splitter and snout puller. 
In the far corner are the scalding tub and the dehairing machine. 


traveling viscera table. 
illustration) is used for beef slaughter. 


no posts or columns to obstruct light and complicate installation of equipment. 


Behind these to the right is the 
Remainder of room (not shown in 


An interesting feature of this second floor of the abattoir building is that there are 
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Packers and Government Confer 
on Hog and Product Plans 


Conferences were held during 
the week by a joint committee of 
representatives of meat packers, 
the Federal Surplus Relief Cor- 
poration and the Agricultural Ad- 
justment Administration to form- 
ulate plans and policies for future 
purchases of live hogs and hog 
products for relief distribution. 


Organization of this committee 
followed a meeting of members of 
the Executive Committee of the 
Institute of American Meat Pack- 
ers with Secretary of Agriculture 
Wallace, Administrator Chester C. 
Davis and other officials of the 
AAA and of the Relief Adminis- 
tration. 


The packers had gone to Wash- 
ington to offer their cooperation 
in the government hog program, 
and in the working out of meth- 
ods for making more effective the 
procedure of purchasing hogs and 
pork for relief use. 


The joint committee is composed of 
Howard C. Greer, Director of the De- 
partment of Organization and Account- 
ing of the Institute; John Holmes, vice- 
president of Swift & Company; J. C. 
Stentz, treasurer of John Morrell & Co., 
Ottumwa, Iowa; W. R. Sinclair, treas- 
urer of Kingan & Co., Indianapolis, 
Ind.; Guy C. Shepard, chief of the meat 
processing and marketing section of the 
AAA; L. H. Bean, economic adviser to 
the AAA; G. B. Thorne, agricultural 
economist; A. B. Clark, director of pro- 
curement for the Federal Surplus Re- 
lief Corporation, and W. A. Nielander, 
director of commodity distribution for 
the Federal Surplus Relief Corporation. 


Recommendations of Committee. 

The joint committee reported recom- 
mendations on: 

(1) Number of live hogs and quantity 
of cured hog products which should be 
purchased for relief distribution through 
the next several months, in view of re- 
lief requirements and the extent to 
which current heavy hog supplies enter- 
ing regular commercial channels are de- 
pressing hog prices. 

(2) Determination of processing 
charges henceforth to be allowed pack- 
ers who process hogs for the account of 
the government. 

(8) The methods of distributing hog 
products to unemployed families 
through local relief channels. 

In addition to Secretary Wallace, Ad- 
ministrator Davis and the members of 


See 


the joint committee, the following 
attended the conference: Seth Thomas, 
solicitor for the Department of Agri- 
culture; John W. Rath, president of the 
Rath Packing Co., Waterloo, Iowa; 
Thos. E. Wilson, president Wilson & 
Co., Chicago; G. F. Swift, president of 
Swift & Company, Chicago; Wm. Whit- 
field Woods, president of the Institute 
of American Meat Packers, Chicago; 
E. A. Cudahy, jr., president of the 
Cudahy Packing Co., Chicago; T. G. 
Lee, president of Armour and Company, 
Chicago; George A. Schmidt, president 
of Stahl-Meyer, Inc., New York, N. Y.; 
Oscar G. Mayer, president of Oscar 
Mayer & Co., Inc., Chicago and Madi- 
son, wis.; H. G. Mills, vice president 
of Armour and Company, Chicago; 
R. S. Sinclair, president of Kingan & 
Co., Indianapolis, Ind.; J. M. Kurdle, 
vice president of the Cudahy Packing 
Inc., Baltimore, Md.; F. W. Hoffman, 
vice president of the Cudahy Packing 
Co.; Thomas Creigh, of the Cudahy 
Packing Co.; and Norman Draper, 
Washington representative of the Insti- 
tute of American Meat Packers. 


Plan to Support Hog Market. 


As a result of deliberations of the 
joint committee of the Institute and 
government experts, a plan was devel- 
oped the principal features of which 
are outlined in an AAA statement in 
part as follows: 

“Secretary Henry A. Wallace and 
Chester C. Davis, Administrator of the 
Agricultural Adjustment Act, this week 
approved definite proposals submitted 
to them for added support to the hog 
market in the near future through re- 
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lief purchases, in order that it may be 
made more certain that the February 1 
increase in the hog processing tax from 
$1.00 to $1.50 per hundred may not ad- 
versely affect the trend in hog prices. 

“Proposals for increased relief buy- 
ing made by the joint committee formed 
Monday of representatives of the Insti- 
tute of American Meat Packers, the 
Federal Surplus Relief Corporation, and 
the Agricultural Adjustment Adminis- 
tration, are in line with the previous 
plans laid out by the government offices 
and provide for definite action on relief 
purchases of commercial cuts of pork, 
and a substantial stepping up of the 
live hog purchases for relief purposes, 
which have been running at about 23,000 
head daily. 

“The joint committee plans to meet 
as frequently as necessary in the next 
few months in formulating plans for 
supporting the market during the late 
winter and spring. 

“The hog processing tax which went 
to $1.50 on February 1, is scheduled to 
be increased to $2.25 a hundredweight 
on March 1. This is the maximum tax 
proposed on pork processing for the 
current marketing year.” 


a 
FARMERS’ HOG TAX EXEMPTION. 


Farmers are exempted from paying 
the processing’ tax on 300 lbs. of. hog 
products each year which are sold or 
exchanged, “providing the total volume 
of hog products sold or exchanged does 
not exceed 1,000 lbs. per market year.” 
If the volume exceeds 1,000 Ibs. in the 
year, the producer loses the 300-lb. ex- 
emption. This is provided in a regu- 
lation issued by the AAA on Febru- 
ary 1. 

The exemption originally considered 
would have permitted farmers to sell 
up to 800 lbs. annually. Reduction in 
the exemption was brought about part- 


ly because studies indicated that the 
larger exemption would materially re- 
duce revenue from processing taxes, 
possibly by more than $20,000,000. 


Emergency Aid for Beef Pro- 
ducers and Dairy Farmers 


Approval has been given by the 
House committee on agriculture to 
the proposed legislation declaring 
cattle a basic commodity under 
the Agricultural Adjustment Act, 
but subjecting beef to processing 
taxes such as are now levied on 
hogs, corn, wheat and cotton. 

This followed hearings at which 
cattle producers favored making 
cattle a basic agricultural com- 
modity, but objected to the im- 
position of a processing tax. 


A plan for emergency aid for the 
dairy and beef cattle industries pro- 


vided by $200,000,000 over and above 
processing taxes available for the cur- 
rent year was offered by Secretary of 
Agriculture Henry A. Wallace at a con- 
ference of spokesmen for the two in- 
dustries with members of Congress this 
week. 

The dairy program could be instituted 
immediately, because milk and its prod- 
ucts constitute a basic agricultural com- 
modity under the act, but the beef pro- 
gram must await amendment of the act 
to include beef cattle as a basic com- 
modity. 

(Continued on page 45.) 


pages 33 and 34 for meat and lard awards. 
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EDITORIAL 


Processing Tax and Pork Prices 

















With the stepping up of the processing tax on 
hogs on February 1 another 50c to a total of $1.50 
per hundred pounds live weight, the packer should 
know that his cost is increased. Only a full reali- 
zation of the cost of the tax in terms of product 
will impress on him the need to get a price for the 
meat sufficient to cover it. 


It is recognized as being exceedingly difficult, if 
not impossible, to increase the price of product 
that is in large supply. However, there appears 
to be a prospect of declines in hog receipts. These 
must come soon if any one of the influences 
directed at reduction in supplies is to be effective. 


Runs throughout the winter packing season 
have been heavy. This has been due to the fact 
that this is a season of normally heavy marketing, 
augmented by corn loans which made it impossible 
to feed 45c corn to 314c hogs. The farmer who 
could lock up his corn and borrow 45c a bushel on 
it, and the farmer who was forced to buy corn the 
price of which reflected these loans, each marketed 
his hogs. 


These heavy runs are likely to be reflected in 
receipts of the late winter and spring months. At 
the same time the general trend of livestock prices 
is upward. Both cattle and lambs, on which there 
is no processing tax, are bringing more per head 
than at this time a year ago, and the total cost of 
hogs to the packer also reflects this upward trend. 


It is apparent, therefore, that just as soon as 
receipts contract the normal result is higher price. 
The important thing to the packer is to see that 
this price covers not only normal costs but the 
processing tax as well. 


In order that the effect of the tax may be appar- 
ent at a glance—on fresh pork as well as on cured 
pork cuts made from hogs slaughtered in Febru- 
ary—the compilation on this page is made, based 
on conversion factors approved by the Secretary 
of Agriculture for the year beginning November 5, 
1933. 

From these figures it will be seen that the cuts 
most in demand must carry the burden of the tax 
in the channels of distribution. 


For example, green regular hams must carry a 
tax of 2.91¢ per pound, while the smoked product 
will carry a tax of 3.09 cts. per pound. Tax on 
fresh pork loins is 314.c; that on smoked boneless 
ham is 4c per pound. Even the lowlier products 
must carry their share. Tax on feet and neck- 
bones is something over 14¢ per pound, or 28c per 
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ewt. That on tails is 2/3c lb., or 66c per cwt. 
Here are the figures: 


FEBRUARY TAX IN TERMS OF PRODUCT. 





FRESH 

FROZEN, COOKED, 

IN CURE. CURED. DRIED, 

Bbid. Pork. D.S. S.P. Smoked. CANNED. 

Cents Cents Cents Cents Cents 

per lb. perlb. perlb. per lb. per lb. 
Regular ham ......-«. 2.91 2.91 2.76 3.09 3.63 
Skinned ham ......... 3.28 3.28 3.07 3.43 4.38 
Boneless ham ........ 3.78 3.78 3.58 4.00 5.10 
Rough shoulder ...... 1.27 1.27 1.21 1.20 1.72 
Regular shoulder ..... 1.33 1.33 1.29 1.41 1.80 
Skinned shoulder ..... 1.41 1.41 1.33 1.50 1.90 
4. Se ener 1.14 1.14 1.08 1.21 1.54 
Boneless picnic ....... 1.48 1.48 1.42 1.57 1.93 
Shoulder butt and butt 1.84 1.84 1.74 1.95 2.49 
Boneless butt ........ 2.68 2.68 2.55 2.85 3.63 
SE” siceiniuin oa ees suass knw 1.20 1.20 1.14 1.27 1.62 


Rough short ribs, short 
ribs, extra short ribs, 
short clears, extra 
short clears, rib backs 2.02 2.02 1.93 2.14 2.73 


i. gf a ae 3.24 3.24 3.07 3.43 4.38 
NE TEE. 6 -0.0'v6 wh bh eae 1.30 1.30 1.24 1.38 1.75 
a a .99 -99 .94 1.05 1.33 
Belly D. 8. trim....... 1.86 1.86 1.77 1.96 2.50 
Belly, S. P. trim, bris- 

ae ete ee EA, ERLE si 2.70 2.70 2.56 2.86 3.64 
MEE xb kis bh kag ue 1.20 1.20 1.14 1.27 1.62 
BE or nditecie ent atews cure .90 -90 87 -94 1.21 
po ee 1.20 1.20 1.14 1.27 1.62 
Neck bones ...........- .28 -28 27 .30 .39 
Mas > 8.es v.40.4'5-00 are .28 -28 27 -30 .39 
WE ack Mdiekashe eee es -66 -66 -63 -70 88 
Livers, hearts and kid- 

IEE ecciinwinsaren wake aoe -66 -66 -63 -70 .88 
Snouts, ears, lips and 

miscel. edible offal. . .33 338 31 34 -45 
2 ere 1.32 1.32 1.26 1.41 1.77 
SED io oie sch RODS. 6 2:0 .66 -66 .63 -70 -88 
ID onao:'0.9erecnseid 0's 2.49 2.49 2.35 2.64 3.36 
OEE PE ETRE 1.65 neste nan 1.27 1.68 
Pork sausage ......... 1.20 1.20 1.14 -9562 -126 
Dried GAUGES ......0.00> .90 90 .86 1.2262 1.596 


Luncheon meats (in- 
cluding pork loaf, 
head cheese, etc.)... 1.14 1.14 1.08 


If the meat is sold in the carcass the following 
amounts should be figured to cover the tax: 


TAX ON CARCASS BASIS. 


Carcass Cents per lb. 
Head and leaf included 1.98 
Head included, leaf removed 2.01 
Head removed, leaf included 2.07 
Head and leaf removed 2.08 
Wiltshire side 2.17 
Cumberland side 1.98 


The packer must think of this tax in terms of 
product per pound, rather than in terms of hog 
per pound. The buyer, too, must understand the 
meaning of these figures. Such thinking on the 
part of both is necessary, if the obligation to sup- 
port the program is to be carried out without 
undue burden on any one. 
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Handling Cattle Bones 


A small packer asks about bones, 
how they are classified and what kind 
of bones are manufacturing bones. He 
says: 

Editor The National Provisioner: 

We produce on an average about two tons of 
cattle bones a month. I would like to know what 
kind of bones are ‘‘manufacturing bones,’’ and 
whether or not these bones are raw or have they 
been cooked. Also please tell me how bones are 
graded and what are junk bones. 

Cattle skulls, jaws and feet are re- 
moved on the killing floor and are 
trimmed of all meat. The skulls are 
split and the brains removed. The 
bones are then thoroughly washed in 
cold water and are cooked in open vats 
for the production of tallow, glue and 
commercial bone. 

In handling the feet the shins are 
sawed off just above the knuckle or 
joint. The shin bones are then placed 
in open vats and cooked for about four 
hours at a temperature of 180 to 190 
degs. F. to draw out the oil, remove 
the meat, etc. After cooking the bones 
are washed with hot water to extract 
any oil or remove any meat that re- 
main and the bones are then air dried. 
It is these bones that are sold for man- 
ufacturing purposes, for buttons, knife 
handles and other articles made of 
bone. 

Cutting bones include the front shank 
bones, the cannon and blade bones and 
the buttock and thigh bones. These are 
handled and cooked the same as bones 
from the killing floor. Commercial 
thigh bones must be 9 inches long or 
longer. 

Shin bones are cut from nerve hold 
to nerve hold, regardless of length, av- 
eraging about 6 in. long. 


How Bones are Graded. 


. Thigh bones—No. 1, includes all thigh 
bones weighing 86 lbs. and up per 100 


pieces. They must average 90 lbs. per 
100 pieces. 
No. 2, includes all thigh bones 


weighing 66 to 86 lbs. per 100 pieces, 
averaging 70 lbs. per 100 pieces. 

No. 3, all thigh bones weighing 60 
Ibs. per 100 pieces. Buttock bones. 
These include all buttock bones weigh- 
ing 60 lbs. and over per 100 pieces. 


Round shins—No. 1, includes all 


round shin bones weighing 48 lbs. and 
up but must average 50 lbs. per 100. 
No. 2, all round shin bones 38 to 48 
Ibs. per 100 pieces, averaging 40 lbs. 
per 100. 
Flat shins—No. 1, all flat shin bones 
weighing 38 Ibs. and up per 100 pieces, 
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with an average of 40 lbs. per 100. 

No. 2, all flat shine bones weighing 
28 Ibs. and up per 100 pieces. Must 
average 30 lb. per 100. 

Bones not coming within these speci- 
fications or cracked bones are all classi- 
fied as “‘rejects.” 

All bones must be handled while 
fresh and not allowed to stand in warm 
or stagnant water. 

Junk bones include all sorts of bones, 
the commercial product including many 
prairie bones which the wind and sun 
have thoroughly dried. 

If this inquirer’s production of bone 
is not large it would be necessary for 
him to handle the bones as produced, 
unless they could be held under re- 
frigeration until a sufficient quantity 
accumulated to warrant processing. 
They could then be cooked in open 
tanks for tallow, and after all grease 
and meat have been removed they could 
be thoroughly air dried. If possible to 
hold under proper conditions the bones 
could be accumulated gradually for sale 
by the ton or carlot. 


—_— 


How do your men trim hams? It 
might pay you to have them read 
“PoRK PACKING,” The National Pro- 
visioner’s latest book. 








Sausage Spoilage 


Do you have trouble with 
the color of your sausage? | 


Does it show green rings 
or gray spots? 


Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 


THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 5c 
stamp. 

The National Provisioner: 
Old Colony Bldg., Chicago, I1l. 


Please send me reprint on “Sau- 
sage Spoilage.” 








Enclosed find a 5c stamp. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Used Salt for Curing 


Is it advisable to attempt to recover 
used salt? If so, can such salt be 
used on meats? 

A curing foreman raises these points. 
He says: 

Editor The National Provisioner: 


If salt knocked off of dry salt meats is caught 
in a receptacle, can this be used in making 
leaching brine for edible meats? 


The inquirer asks if the salt knocked 
off dry salt meats could be caught in 
a receptacle and used for a leaching 
brine for edible meats. 


Large accumulations of salt in the 
curing of dry salt meats should be 
avoided. Where meat is cured in small 
quantities the usable second salt is 
hardly worth saving, provided the salt 
has not been used wastefully in the 
beginning. 

Any concern that does not cure meat 
running up into the millions of pounds 
can probably dismiss the thought of 
using second salt, as there is always 
an element of risk in using it on fat 
backs or other fat cuts. 


Where Salt is Wasted. 


Second salt invariably has a coating 
of grease from the fat meat on which 
it has been used. Unless the curing 
foreman is fully acquainted with and 
experienced in the handling of such 
salt, its use for brine is advised against. 

Some dry salt cellars where tremen- 
dous quantities of meat are in cure re- 
semble a department store in neatness, 
while others have been likened to the 
mountains in winter, with their deep 
banks of snow. It is in such cellars 
that great quantities of salt are wasted. 

If second salt were saved in a strict- 
ly sanitary manner, its use might be 
recommended in carlot shipments of dry 
salt meats. In general, however, it is 
believed that the small curer will be 
better off if he uses his salt as needed 
in the original cure—but not wastefully 
—and then makes no effort to use this 
further on edible products. 

——g- 


TRUCK RECEIPTS INCREASE. 


Livestock received by truck at the 13 
principal markets of the country during 
1933 totaled 27,718,404 head. This com- 
pares with 21,283,027 head in 1932 and 
18,860,612 head in 1931. While large 
numbers of all kinds of livestock are 
trucked to market, hogs topped the list 
in 1933 with 17,938,081 head, 13,137,766 
in 1932 and 11,777,807 in 1931. In 1933 
cattle constituted the next highest 
group with 4,197,294 head. This class 
of livestock showed the largest relative 
increase. 
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Figuring Casing Yields 
A packer is trying to figure whether 
it would pay him to make special ar- 
rangements to handle his casings. He 
says: 
Editor The National Provisioner: 


Please give us the list of all casings—rounds, 
middles and bungs—that can be obtained from a 
single head of cattle. Something for an average 


to work on. We also desire the same information 
in reference to hogs. 

This information is needed by us as we have 
thought of putting in a casing man, and we want 
to see if we are killing enough to warrant the 


engaging of a casing man. 

The unit for this packer to work on 
is from the standpoint of the casing 
yield rather than the product produced 
by each animal. 

It requires an average of 2% to 3 
head of cattle to produce a set of beef 
middles, and from 6 to 8 hogs to pro- 
duce a pound of casings free of salt. 

The yield is dependent in large meas- 
ure upon the quality of the animals 
slaughtered. Animals from some sec- 
tions of the country are better, the in- 
testines are of better quality and yield 
higher. 

It is assumed that-this packer’s idea 
would be to produce commercial casings 
for sale, rather than a product for the 
use of his own sausage department. 


If he has had no experience along 
this line, he might wish to experiment 
before definitely going into the busi- 
ness on a commercial scale. He does 
not indicate the size of his kill. If this 
is large it would pay to install casing 
cleaning equipment, but this would not 
be profitable on a small kill. 


It should be possible for this inquirer 
to handle sufficient casings for the use 
of his sausage department with his reg- 
ular killing floor gang. 

-——fe | 


S-K EMPLOYEES GET AWARDS. 


The Wm. Schluderberg-T. J. Kurdle 
Co., Baltimore, Md., presented 150 serv- 
ice emblems to employees who have 
been in their service five years or more 
at a special affair held in their honor 
on Tuesday night, January 30, at Bal- 
timore. The principal address of the 
evening was made by president W. F. 
Schluderberg, who pointed out that 
there are now about 550 employees who 
have been in the employ of the Esskay 
Company or the parent companies— 
William Schluderberg & Son and T. J. 
Kurdle Company—for a period of over 
five years. Some of these range from 
five years’ to thirty years’ service. About 
1,000 Esskay employees attended the 
party and speeches were made by pres- 
ident W. F. Schluderberg, vice president 
Joseph Kurdle, J. Thomas Lyons, ex- 
ecutive vice president of radio station 
WCAO, and Fred Dewberry of the 
Esskay Employee’s Association. After 
the presentation of awards a dance was 
held for the employees and refresh- 
ments were served. 
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Meat packers—so efficient in meat processing and manufacture—have not kept 
their power departments in step with modern developments. 


There is much inefficient steam and power generating equipment in use. 
tices in many instances are behind the times. 


Prac- 
Advantage has not been taken of 


modern, cost-cutting equipment and waste elimination methods and appliances. The 
result is much waste and loss, with steam and power costs higher than they need be. 


THE NATIONAL PROVISIONER STEAM AND PO 


WER SAVING SERVICE is a 


new service to readers of THE NATIONAL PROVISIONER. Its purpose is: 
To collect and disseminate information on meat plant steam and power practices, 
To indicate bad conditions and costly methods, 


To aid 


ackers to compare their steam and power costs with those in other 


plants, to solve their steam and power problems, to improve boiler and engine room 
results, to cut steam and power costs and to reduce steam and power waste. 


This is in no sense a consulting apunens service. There is a place for the 


consulting engineer that no other can fil 


But there is also a need for a service to bridge the gap between the plant on 


the one hand and the consulting engineer on the other—the 


ractical experience of 


the operating force and the technical skill and knowledge of the trained expert. 
It is this a 54 that THE NATIONAL PROVISIONER STEAM AND POWER 
SAVING SERVICE will a 


ttempt to fill. 


Obviously no attempt will be made to design plants, to criticize designs, or to 


compare the merits an 


advantages of one piece of equipment with another. Par- 


ticular conditions vary too widely to attempt these services. 


But packer subscribers with ev 
THE NATIONAL PROVISIONER 8 
Every effort will be made to help them. 


opera’ blems are invited to consult 
An ans "PowER 


SAVING SERVICE. 








VALUE OF EXHAUST STEAM. 


Is 100 per cent meat plant electrifica- 
tion good economy? One packer wants 
to know. He says: 

Editor The National Provisioner: 

All of our equipment, including ammonia com- 
pressor, is driven by motors operated by purchased 
power. We make steam at 125 lIbs., reducing it 
to 80 lbs. for processing and 5 Ibs. for water 
heating, cooking, building heating, etc. Is this an 
economical arrangement? 

Probabilities are that this inquirer is 
losing considerable money, the amount 
depending in large measure on the de- 
mand for steam at 5 lbs. pressure. 








rene aiots 


Steam and Power 
Savings 

If you could get your power for 
nothing, Mr. Packer, would you be 
interested ? 

Others are doing it. 

Surveys of packers’ heat and 
power conditions made by a num- 
ber of engineers in a variety of 
packing plants show tremendous 
possibilities of savings. 

Results of these studies are 
covered in a series of articles now 
appearing in THE NATIONAL PRo- 
VISIONER. 

When completed a limited edi- 
tion of this series will be re- 
printed in pamphlet form. If you 
want the facts and figures it con- | | 





tains, fill out and return at once 
the following coupon: 


The National Provisioner 
407 So. Dearborn st., 


Chicago. 


Please reserve for me........... 
copies of “PAYING DIVIDENDS 
THROUGH THE POWER HOUSE”, 
when issued, and mail to the fol- 
lowing address: 




















Steam at 5 lbs. pressure can be -ob- 
tained in two ways—by putting 125-lb. 
steam through a pressure reducing 
valve, as in this case, or putting the 
125-lb. steam through a steam engine 
or turbine and exhausting against a 
back pressure of 5 Ibs. 


The results are the same, the 5-lb. 
steam in both cases containing the same 
number of heat units and being at the 
same temperature. 


In the first case, however, 36 B.t.u. 
per pound of steam are lost. In the 
second case these 36 B.t.u. are avail- 
able for the production of power. Steam 
put through an engine, however, will 
contain some oil and cannot be used in 
open cooking unless the oil is removed. 

There is a certain packer who solved 
a problem similar to this by installing 
an engine-driven compressor. He is 
saving about $1,000 per month. The 
exhaust steam is used for cooking, 
smokehouse heating, building heating 
in winter, boiler feed water heating, 
etc. In winter it sometimes is neces- 
sary to supplement the exhaust steam 
supply with live steam, and in summer 
he sometimes has some exhaust steam 
to waste. He is planning, however, to 
make further use of exhaust steam for 
heating up the rendering tank while it 
is being charged, and in heating an- 
other smokehouse. 

With the exception of the compres- 
sor, all of the other equipment in the 
plant is operated by purchased power. 
The rate is 2c Lally His reer 

ipi n i 
Hive aieaus tn sutesnabionti Ginna to 
the exhaust line as the demands re- 
quire. When more exhaust steam is 
produced than is needed, the excess is 


automatically vented to the atmos- 
phere. 

Many packing plants are losing 
money because they produce no exhaust 
steam. This inquirer appears to be one 
of them. 
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No. 450 Adjustable Spring 
Super Freezer Door Hinge 


Stevenson 031 Roller Fastener 
for Super Freezer Doors 






Jamison 


+ 


WEDGETIGHT 
for Jami 
Standard Doors 


Improved No. 31 Roller 
Fastener for Stevenson 
Standard Doors 
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Up-to-date hardware — 
assuring quicker action 
and tighter seal — char- 


acterizes Jamison-built Doors. 


No matter what type of opening—no matter 
what temperature is to be maintained — there is 
an up-to-date, labor-saving, profit-building Jami- 
son or Stevenson Door available. And it is built 


up to Jamison “long endurance” standards. 


State your problem —let us send helpful facts. 


JAMISON COLD STORAGE DOOR CO. 


Oldest and Largest Makers of Cold Storage Doors in the World. 


JAMISON, STEVENSON & VICTOR DOORS 
HAGERSTOWN, MARYLAND, U. S. A. 
BRANCHES: NEW YORK...... CHICAGO 
AGENTS AND DISTRIBUTORS: . .. L. S. Bosarge, ATLANTA 
M. C. Moreland, ST. LOUIS ...H. O. Johnson, MINNEAPOLIS 
Allan Ice Machine Co., OMAHA .. . W. C. Rasche Co., DETROIT 
W. C. Phillips Co., SAN FRANCISCO ... A. F. Dreyer, CINCINNATI 
L. A. Roser, SALT LAKE CITY . . . Gay Engineering Co., Warren & 
Bailey, LOS ANGELES . Carter Equipment Co., KANSAS CITY 
Fielding-Wales Co., CLEVELAND .. . E. F. Johnson, PHILADELPHIA 
FOREIGN: LONDON, HONOLULU, JAPAN 





























Compressors, | 
condensers, | 


coolers, coils, |e 
controls— 
when refrig- | BREN Ns 


erating ma- |) * 
chinery bears 
the rick |, 
Trade-mark |@ 
you can de. | 
peas upon it 
or economy, 
smooth opera- 
tion, and long 
useful life. 
Let us show 
youheow Frick 
Refrigeration 
can increase 
your profits. 
Write now. 








SOLVES PorRK PACKING 
PLANT PROBLEMS! 


Many Operating 
Tests! 





CHAPTERS 


I—Hog Buying 
Ii—Hog Killing 









IV—Chilling and 
Refrigeration 
V—Pork Cutting 
ViI—Pork Trim- 


ming 
Vil—Hog Cutting 


Tests 
VilI—Making and 
Converting Pork 
Cut 


s 
IX—Lard Manu- 
facture 
X—Provision 
Trading Rules 
XI—Curing Pork 


Meats 
X1I—Soaking and 
Smoking Meats 
XItI—Packing 
Fancy Meats 
XIV—Sausage and 
Cooked Meats 
XV—Rendering In- 
edible Products 
XVI—Labor and 
Cost Distribution 
XVItI—Merchan- 
dising 











Price $6 
Plus postage 25c. 
Foreign: U. S. Funds 
Flexible Leather: $1.00 
extra. Remittance with 


ORDER 


NOW! 
Book Department 
THENATIONAL PROVISIONER “Ghicego: tiisols 
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Refrigeration and Frozen Foods 


STORAGE IN RETAIL STORES. 


Meat “goes bad” because it is at- 
tacked by moulds and bacteria which 
find their way onto its surface and 
there grow and multiply. The function 
of a refrigerator is to retard this 
growth. It is a mistake to imagine 
that a refrigerator is an infallible pre- 
server of meat, no matter what its con- 
dition when put in. The most impor- 
tant thing to realize is that parts of a 
healthy animal used for food are prac- 
tically free from fungi and bacteria. 

These invisible organisms, says a re- 
port issued by the Department of 
Science and Industrial Research of Eng- 
land, come from the dust in air in abat- 
toirs and retail stores, from the skin, 
hoof and viscera, and from hands, 
knives and clothes which carry them 
from infected surfaces to clean ones. 
If meat becomes heavily infected with 
fungi and bacteria, ordinary refrigera- 
tion can not prevent its rapid decay. 

Thus, the two chief factors controll- 
ing the storage life of meat are the 
mean temperature of refrigerator and 
the degree to which the meat has been 
infected by micro-organisms during and 
after slaughter. With pieces of meat 
from the same animal, and exposed to 
the same bacterial contamination at the 
outset, experiments recorded in the re- 
port show that slime, which is the evi- 
dence of heavy bacterial infection, ap- 
peared after two days’ storage at 50 
degs. Fahr. It took 10 days to appear 
at 32 degs. Fahr. These experiments ex- 
plain a point not always appreciated 
by the butcher. 


“If,” the report continues, “after cut- 
ting up the carcass the joints are al- 
lowed to hang for, say, a day in the 
shop window, although no visible change 
has occurred, yet the meat is now half- 
way towards the slimy condition. It fol- 
lows that, if it is now placed in the 
refrigerator at 32 degs. Fahr., the meat 
will have approximately only half its 
storage life still to go, ie., it is in dan- 
ger of becoming slimy in about 5 days 
instead of the full 10 days. 

“Repeated removal from the refrig- 
erator to the shop and back again also 
greatly accelerates the onset of slime. 
Each time the meat is taken from the 
refrigerator to the shop, the rise in 
temperature hastens the growth of the 
micro-organisms on it, while, the meat 
being cooler than the air, a film of mois- 
ture is formed on it which helps 
localized bacterial growth to spread all 
over the surface. 

. “On the other hand, if meat is stored 
m uncut quarters, much of its surface 
ls covered with fatty or connective 
tissue upon which the growth of micro- 
organisms is minimized. On all counts, 
therefore, it is advisable to store meat 
mas large pieces as practicable, so 


long as the efficient circulation of air 
in the refrigerator is not impaired.” 

Dealing with the initial infection of 
meat by bacteria or mould, the report 
points out that meat becomes unsale- 
able when the amount of bacteria or 
mould reaches 30 million organisms per 
square centimetre, and the time taken 
for the organisms present to multiply 
to this number naturally depends on the 
initial number present. It should be 
practicable for meat to enter the store 
with not more than 100 to 1,000 or- 
ganisms Bg 4 square centimetre of sur- 
face, and it may then be stored for 
about a fortnight at 32 degs. Fahr. 

This is ample time for ordinary re- 
quirements; most butchers do not need 
to keep meat longer than from one 
week-end until the next. By exercising 
extraordinary care in the handling it is 
possible to keep lean meat in good con- 
dition for three weeks, whilst under ex- 
ceptionally bad conditions meat may be 
spoiled in three or four days. 

~ fe 


SOLID CO. REFRIGERATION. 


Experiments in the transportation of 
perishable foodstuffs refrigerated with 
solid carbon dioxide are being carried 
out by the American-Hawaiian steam- 
ship line. A carload of chocolate re- 
frigerated in this manner has been car- 
ried from the Atlantic to the Pacific 
Coast by the steamer Missourian, and a 
carload of eggs, similarly refrigerated, 
was previously carried from Los An- 
geles to New York. In both cases, it is 
reported, the cargoes arrived in perfect 
condition. Further experiments are to 
be tried with other perishable food- 
stuffs. If these are successful cargo 
space refrigerated with solid carbon 
dioxide may be enlarged on the vessels 
of this line. 

a 


PERISHABLE FREIGHT HEARING. 


Subjects listed below will be given 
consideration by the National Perish- 
able Freight Committee at a shippers’ 
public hearing to be held at room 308 
Union Station building, 516 W. Jack- 
son blvd., Chicago, on Wednesday, Feb- 
rer i 14, 1934, commencing at 10:00 


No. 3055—Top icing vegetables. 


No. 3091—Re-icing shipments mov- 
ing under standard refrigeration at in- 
termediate stop or hold points and at 
final destination. 


No. 3094—Change from ventilation to 
heater service. 


No. 3095—Re-icing in transit ship- 
ments initially iced. billed “Do not re- 
ice.” 


No. 3099—Change in service on ship- 
ments billed “‘do not re-ice” to stand- 
ard refrigeration. 


No. 3100—Re-icing cars at loading 
station. 


No. 3105—Allowing shippers to per- 
form icing service at loading station 
_ shipments moving on cost of ice 
asis. 


No. 3106—Notification of consignee of 
arrival on shipments moving under car- 
riers’ protective service against cold. 


No. 3107—One re-icing in transit on 
fish Oregon and Washington to inter- 
state points. 


No. 3110 — Charges on shipments 
stored in transit. 


No. 3111—Handling shipments under 
icing, refrigeration, ventilation, during 
winter season. 


No. 3113—Heater charges Nebraska 
and Wyoming to interstate points. 


No. 3114—Protective service against 
cold on bananas. 


No. 3115—Dry car ordered versus 
iced car furnished. 


No. 3117—Standard ventilation—Ma- 
nipulating ventilators at 34 degs., in 
lieu of 32 degs. 


No. 3118—Charge for salt supplied 
to fruits and vegetables moving under 
standard refrigeration service. 


No. 3119 — Handling liquid com- 
modities under protective service. 


No. 3120—Re-icing by shippers in 
transit and at destination. 


No. 3121 — Refrigeration charges 
Colorado to interstate points. 


No. 3122—One re-icing in transit on 
shipments transported under replenish- 
ing service. 


No. 3125—Minimum weight on ship- 
ments moving in individual cars. 


No. 3126 — Replenishing fuel in 
transit moving under shippers’ protec- 
tive service against cold. 


No. 3129—Inspection of cars. 


No. 3131—Manipulating vents on 
shipments transported under carriers’ 
protective service against cold. 


No. 3132—Change from carriers’ 
protective service against cold to re- 
frigeration. 


No. 3133—Shippers instructions on 
shipments moving under protective 
service against cold. 


No. 3139—Manipulating vents on 
shipments handled under pre-cooling 
service. : 


No. 3140—Furnishing heaters’ to 
shipments of sweet potatoes handled 
under Shippers’ Protective Service 
Against Cold. 

ene 


REFRIGERATION NOTES. 


Congressman J. J. McSwain, Green- 
ville, S. C., is advocating the erection 
of a cold storage warehouse from fed- 
eral funds at that point. Similar move- 
ments have been started in Laurens and 
Union counties. 


H. W. Myrick of Quitman, Ga., has 
just opened the West End Ice & Stor- 
age Co., which cost approximately $20,- 
000 to erect and has a daily capacity 
of 400,000 Ibs. of meat. 


S. Y. Guthrie and W. W. Fuller have 
chartered the Dallas Air Conditioning 
Co., Inc., of Dallas, Tex. The capital 
stock is $10,000. 








February 3, 1934. 











Let 
Specialists 


Furnish 


You... 


Correct 





Paper for Wrapping Government Pork 


It has been our good fortune to have provided packers with much 
of the paper required for wrapping emergency pork orders, and 
because of our familiarity with the many problems involved, 
we have been able to offer considerable assistance to them. 


As the industry knows, there have been some important changes 
in specifications for the most recent allotment known as Schedule 
No. 33. Specifications read: 
Each piece of pork shall be wrapped in one sheet of Kraft 
paper, 30-lb. basis waxed to 40-lb. as an inner wrapper and one 
sheet of unwaxed Northern Kraft paper, 30-lb. basis for smoked 
meat and 40-lb. basis for dry salt meat, as an outer wrapper, 
or in two or more sheets.of other grades of paper which in the 
opinion of the B. A. I. inspector are of equivalent quality and 
suitable for the purpose. 
Although Schedule No. 33 is now in effect, allotments are still 
being awarded under Schedule No. 32, and we are in position to 
furnish paper for both Schedules. 


H. P. SMITH PAPER COMPANY 
H. P. S. Waxed and Oiled Packers Papers 
1130 West 37th Street af CHICAGO, ILL. 
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Provision and Lard Markets 


Trade Fairly Active—Market Firmer— 
Hogs Stronger—Western Run Liberal 
—Cash Trade Fair to Moderate— 
Government Activities in Market a 
Factor. 


Market for hog products the past 
week was fairly active and firmer. 
There was increased commission house 
speculative interest on the buying side, 


while selling was largely profit taking 
and hedge pressure through packing 
house and warehouse interests. 


Buying was influenced by a better 
market for hogs as well as further 
government buying of hogs and hog 
products. While the hog run slowed 
up for a time, a bulge to $4.00 for top 
hogs at Chicago, the best levels since 
late last November, served to bring 
about an increase in the movement to 
market, offset fairly liberal governmen- 
tal purchases and bring about a setback 
in a top price of $3.80. 


Cash trade was reported fair to mod- 
erate, but it was apparent that the ad- 
ministration was taking fairly liberal 
quantities for needy relief. Awards 
were made to five of the larger packers 
for the purchase of 2,242,000 lbs. of 
lard. At the same time, awards were 
announced to purchase and process some 
463,060 hogs into smoked Wiltshire 
sides by the Federal Surplus relief corp. 


Government Will Buy More Hogs. 


Buying of hogs is to begin immedi- 
ately, daily purchases to average around 
23,245 hogs in the various markets. 
Secretary of Agriculture Wallace on 
February 1, approved plans to increase 
the buying of pork for relief needs. 

Following the passage of the gold 
bill, the President set the price of $35.00 
an ounce for gold, stabilizing the dollar 
at 59c. This represents a new high 
gold price level and a new low on the 
dollar in cents and was construed in- 
flationary, and constructive on commod- 
ity prices for some time to come. It 
served to create more confidence that 
commodities generally will reach the 
1926 averages, which the Administra- 
= has been striving for since it took 
office. 


Lard Exports Drop. 

Routine conditions have very little 
influence on the market. Expectations 
were that lard stocks at Chicago would 
increase liberally the last half of Jan- 
uary, but the trade continued to antic- 
ipate a marked falling off in hog mar- 
ketings in the near future. It was ar- 
gued that when the hog run slows up 
meat and lard stocks will be cut down 
rapidly. There was decidedly more op- 
timistic reports as to the business sit- 
uation in general, and this was viewed 
constructively on hog products for the 
long pull. 

Official exports of lard for the week 
ended January 20 were 8,885,000 lbs., 
against 11,891,000 Ibs. last year. Ex- 
ports from January 1 to January 20 
have been some 24,064,000 Ibs., against 
34,560,000 Ibs. the same time last year. 

Exports of hams and shoulders, in- 
cluding Wiltshires, for the week were 


WEEKLY REVIEW 


415,000 lbs., against 298,000 lbs. a year 
ago; bacon, including Cumberlands, 
598,000 lbs., against 347,000 Ibs.; pickled 
pork, 93,000 Ibs., against 170,000 Ibs. 


PORK—Market was steady and de- 
mand better owing to colder weather 
at New York. Mess was quoted at 
$18.50 per barrel; family, $20.50 per 
— fat backs, $14.00@17.00 per bar- 
rel, 


LARD—Market was firmer at New 
York and demand fair. Prime western 
was quoted 6.20@6.30c; middle western, 
6.00@6.10c; New York City tierces, 
45%c; tubs, 5%c; compound, car lots, 
7c; smaller lots, 7%4c; refined lard to 
the Continent, 5@5%c; South America, 
5%@5%c; Brazil kegs, 54@5%c. 

At Chicago, regular lard in round lots 
was quoted at 24ec over new January; 
loose lard, 67%2c under new January; 
leaf lard, 62%c under January new. 








See page 88 for later markets. 








BEEF—Demand was fair and the 
market steady at New York. Mess was 
nominal; packet, nominal; family, $10.00 
@11.50 per barrel; extra India mess, 
nominal. 


ASK NEW BIDS ON WILTSHIRES. 


Another set of bids on smoked Wilt- 
shire sides has been asked by the Fed- 
eral Surplus Relief Corporation, to be 
opened on February 9. Bids are to be 
made under schedule 39-FSRC, which is 
similar in all respects to those made 
under schedule 9 and described in THE 
NATIONAL PROVISIONER of December 16, 
1933, page 27. 


Hogs eligible to purchase for filling 
these bids must weigh between 100 and 
200 Ibs. alive and must be of good qual- 
ity. Each of the sides should weigh 
between 30 and 60 Ibs., green. The fol- 
lowing requirement is made in regard 
to the processing tax on these hogs: 

“The hog products upon which bids 
are requested are for delivery by the 
Federal Surplus Relief Corporation to 
an organization for charitable distribu- 
tion or use. This corporation must 
include in its claim for refund of the 
tax paid with respect to the product 
proof satisfactory to the Commissioner 
of Internal Revenue that the tax was 
actually paid to a collector of internal 
revenue. 


“Therefore, the bidder will be re- 








Hog Cutting Loss Increases 


Both product values and hogs aver- 
aged higher this week, resulting in 
slightly less satisfactory cut-out re- 
sults than a week ago. The test this 
week is based on the first three days 
of the week when the processing tax 
was one dollar per hundredweight, the 
fourth day of the period witnessing the 
increase to $1.50, is not included in the 
figures. 

Some improvement in price was 
shown in loins, dry salt meats and lard 
over prices of a week earlier and hogs 
reached a higher top during the week 


than at any time in the past two 
months. 


Uneven distribution of receipts re- 
sulted in considerable price fluctuation, 
the high time of the week just closed 
representing a level 50c higher than the 
low of a week earlier. Government 
buying of hogs added considerable 
strength to the market particularly for 


Regular hams 
PE. “o'o else wialga ow cnehia 6 bing arb dd dies qeiniateeeanigine © 
Boston butts 
n'ai da wip 6 ieee a a0 018 6 we Cease ake Releees 
Bellies, light 
Bellies, heavy 
EE a Nance wanie ween Gene keue sean ae sone ewe 
Plates and jowls 
RP e rere eee ee eee 
P. S. lard, rend, wt 

I ONE ds necn 000 -0.0's0. 0S cave c¥0e sews ce vese pele 
NE ED « o o.nin tc wedeeentess eds s56ebe een 
Feet, tail, backbones 


Total cutting value (per 100 Ibs. live wt.).. 
Total cutting yield 


the lighter weights, that is those av- 
eraging under 200 lbs. which were eligi- 
ble to government contracts. On the 
fourth day of the session hogs weigh- 
ing up to 240 lbs. were bought for gov- 
ernment account resulting in consider- 
able activity in these kinds. 


General quality of receipts at Chi- 
cago was good although some days 
showed predominance of poor quality. 
The supply of pigs was small and found 
poor outlet. Receipts at the seven prin- 
cipal markets totaled 409,100 head dur- 
ing the four days of this week as 
against 455,300 last week and 317,500 a 
year ago. The week’s top at $4.00 was 
made on Tuesday and Thursday with 
the high average of $3.80 on Tuesday. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first three days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE. 


160 to 180 180 to 220 §=220 to 250 §=—. 250 to 300 
Ibs. Ibs. Ibs. Ibs. 
$1.35 $1.34 $1.33 $1.33 
81 .30 -28 ° 
-27 Bf 27 27 
-88 By -70 -65 
1.10 1.05 -66 21 
eeee eee 25 -60 
ams cons 15 -26 
07 -08 -10 12 
10 .10 -10 -10 
-66 .74 -66 . 
.06 .06 -06 ~ 06 
04 04 .04 04 
$4.93 4. $4.69 $4.60 
68.50% 69.50% ~ 71.00% 72.00% 


Crediting edible and inedible offal values to the above totals and deducting from these the 
cost of live hogs plus all expenses including the processing tax which for the first three days of 
the current week was $1.00 per hundred, live weight, the following results are secured: 


Loss per cwt 
Loss per hog 


$ .12 ; -33 $ .35 $ .81 
-66 $ .80 9 .85 
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Tallow and Grease Markets 


TALLOW—The market for tallow 
was somewhat quieter at New York the 
past week, and after easing Yc to 2%c, 
f.o.b., for extra developed a steadier 
undertone. There was a moderate to 
fair domestic trade at the 2%c level 
put offerings dried up somewhat on the 
decline. Little was heard of export 
business during the week, although 
some interest was in the market, but 
barely steady to slightly lower ex- 
change rates appeared to have inter- 
rupted trade. However, a belief pre- 
vailed in some directions that additional 
business was accomplished and was be- 
ing kept under cover. On the whole the 
market appeared to be fairly well sold 
up. Following the raising of the gold 
price to $35.00 an ounce, by the Admin- 
istration, the market developed a firmer 
tendency. At New York special was 
quoted at 2% @2%c, extra 2%@3c, and 
edible 44% @4c. 

At Chicago the market was decidedly 
firmer, due mainly to light offerings 
from large and small producers. In- 
quiries are good for the last half of 
February forward at around inside fig- 
ures, with no acceptances. Selling pres- 
sure is decidedly less evident on ren- 
derers’ and small packers’ product. At 
Chicago edible was quoted 3%c, fancy 
3%e, prime packer 3@3%c, No. 1 at 
2% and No. 2 at 2%6c. 

At the London auction 565 casks were 
offered and 194 sold at prices un- 
changed to 6d lower than the previous 
sale, with mutton quoted at 22s 6d to 
24s 6d; beef 21s to 22s 9d, and good 
mixed 19s 6d to 20s 6d. 

Exports of tallow from New York 
during January were around 4,630,000 
Ibs. 

At Liverpool, Argentine beef tallow, 
January-February, was unchanged at 
20s 3d; while Australian good mixed at 
Liverpool, January-February, was un- 
changed at 19s. 

STEARINE—While the market ruled 
quiet at New York the past week the 
tone was steadier, with last business 
at 4%,c but the market was quoted at 
4%@5c for oleo. 

At Chicago, oleo stearine was firmer 
with moderate offerings at 4%c. 

OLEO OIL—Routine interest con- 
tinued to feature this market at New 
York with no particular activity in evi- 
dence, but prices were steady with ex- 
tra quoted at 54 @5%c, prime 4%@ 
54%c and lower grades 4% @5c. 

At Chicago, the market was quiet but 
steady with extra quoted at 5%c for 
preferred brands. 

LARD OIL—A moderate but routine 
demand and a steady tone featured the 
market at New York the past week 
with prime quoted at 9%c, extra winter 
8c, extra 7%c, extra No. 1 at 7%4c, No. 
1 at 7c, No. 2 at 6%4c. 








See page 38 for later markets. 











NEATSFOOT OIL—A scattered but 
moderate demand was reported. The 
market was steady without particular 
change at New York, with pure quoted 


WEEKLY REVIEW 


at 13c, extra 7%c, extra No. 1 at 7%c 
and cold test at 16%ec. 

GREASES—tThere was evidence of a 
little more activity in the grease mar- 
ket at New York the past week but 
the tone was barely steady. Both yel- 
low and house grease appeared to have 
moved in a fair way in the domestic 
trade at 25c delivered or 2c f.o.b. 
A fairly steady tallow market for a 
time had some influence but firmness 
in the outside markets served to steady 
producers’ ideas. 

Consumers experiencing a_ satisfac- 
tory soap trade were apparently forced 
into the market in some cases to re- 
plenish supplies and this with the lat- 
est monetary developments at Wash- 
ington served to bring about a better 
undertone in greases. 

At New York yellow and house were 
quoted at 2%c f.o.b., A white 3@3%c, 
B white 2%@3c; choice white 3% @4c. 

At Chicago the market was firmer 
with a generally good undertone, due 
to holding tendencies on the part of 
producers. White grease sold for the 
first half of February at 3c, c.a.f. Chi- 
cago. Some offered immediately at 
same figure, with 2%c bid. Good de- 
mand for yellow grease at 2%c, Chi- 
cago. Brown was quoted at 2%c, yel- 
low 24%@2%c, B white 2%@3c, A 
white 2%c and choice white, all hog, 3c. 


Jo 


By-Products Markets 


Chicago, Feb. 1, 1934. 


Blood. 
Demand better and market stronger. 
Unit 
Ammonia. 
NIL o's 'v-c:a-nwa oceemanng wee eaweaee $2.60@2.75 
Co ER ere ene en 2.55@2.70 


Digester Feed Tankage Materials. 


Trade reported quiet. Buyers’ views 
around $2.00. 


Unit Ammonia. 
Unground, 10 to 12% ammonia. . .$2.15@2.25 & 10c 
Unground, 8 to 10% ammonia.... 2.25@2.35 
Liquid stick 1 


eee eee ew erro eeeeeees 


Dry Rendered Tankage. 
Product in good demand and offer- 
ings light. 
Hard pressed and exp. unground 


per 

Gs SED ie cosuhin ecinene scaaniiate $.474%@.52% 
Soft prsd. pork, ac. grease & quality, 

to: @25.00 


@20.00 


Packinghouse Feeds. 
Demand improving and market firm. 


Per Ton. 
Digester tankage meat meal.......... @30.00 
Meat and bone scraps, 50%......... @35.00 
Steam bone meal, 65%, special feed- x 
BE OE Wien cnvisccnces ccasuecane @27.50 
Raw bone meal for feeding.......... @35.00 


Fertilizer Materials. 
. erent quiet. Prices largely nom- 
inal. 
High grd. tankage, ground, 10@12% 
msi eee een ae oe aa tee $ 2.20@ 2.30 
r 


ee Cvedugeddbaneesceevestlbadios 16.00@19. 
Hoof meal et 00 


Bone Meals (Fertilizer Grades.) 
Seasonal 


: _ Quietness rules market. 
Prices nominal. 
Steam, ipa eS ee $18.00@19.00 
Steam, unground, 3 & 50............ 15.00@16.00 


Horns, Bones and Hoofs. 


Buying interest continues light. Some 
demand for hoofs. 


Horns, according to Biavcceeved 60. i 

Mfg. shin bones ..... ip Cocccecccese +50: 85:00 
SE MEME wine dniesevedewekeeneenee 25. 35.00 
MD EE | cuckiwiccccinehouetees ens 12.00@15.00 


(Note—Foregoing prices are for mixed carloa 
of unassorted materials indicated above.) ” 


Gelatine and Glue Stocks. 
Market continues dull. 


g 
g 


ME MN ain cdnacucevaceaauneewsean 0. 
PT EE s:85 ancevewestabnaee sek ane "3 15 00m 
PE MD cxcocessvapeseesesie 6.00 
MEE (an coinage che awitsewns<ed 17.00 
Cattle jaws, and knuckles.......... 19.00@21.00 
Hide trimmings (new ncsssees 4.00@ 6.00 
Hide trimmings (old style)......... 6.00@ 8.00 
Pig skin scraps and trim, per Ib..... 8%@ 3%c 
Animal Hair. 
Market steady with last week. 
Summer coil and field dried.......... le 
WR UE otk oo nn kc cnc cccieus in 2%c 
Processed, black, winter, per Ib....... 5%@ 6c 
Processed, grey, winter, per lIb....... 4%@ 5c 
Cattle switches, each*................ 1%@ 2\%c 





*According to count. 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Jan. 31, 1934. 
A very small amount of business has 
been done in packing house by-prod- 
ucts during the past week because of 
the lack of demand from local buyers. 
As stocks of tankage and blood are 
not very heavy, sellers are holding quo- 
tations at about the same as last week. 
Very heavy sales of nitrate of soda 
and sulphate of ammonia have been 
made in the South and an increase in 
the price of sulphate of ammonia may 
be looked for at any time. 
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C_TEMPERATURE ConTROL 


For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 


ucts and waste of steam due to overheating caused by 
errors of hand control. 


40 Years of Specialization in Temperature Control 


2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER CITIES 


Stop spoiled prod- 
Write for bulletins. 


POWERS REGULATOR CO. 














SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Feb. 1, 1934.— 
Cotton oil futures up about %c lb. and 
crude %c lb. for the week, compared 
to advance in lard of nearly %c lb. 
Crude held firmly at 3%c lb. for Valley; 
3%c lb. Texas bid with mills generally, 
holding for 4c lb. Bleachable nominal 
at 4.6c Ib. loose New Orleans. 


Memphis. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., Feb. 1, 1934.—Crude 
cottonseed oil, 35sc lb.; forty-one per 
cent protein cottonseed meal, $24.50; 
loose cottonseed hulls, $8.00. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Feb. 1, 1934.— Prime 
cottonseed oil, 3%c lb.; forty-three per 
cent meal, $23.00; hulls, $9.00. 


a od 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Jan. 31, 1934. 

Trading in cottonseed meal was not 
as active as on Tuesday. Although 
dull and somewhat lower at opening 
the market recovered some of its loss 
during the day and closed unchanged 
to 25c higher. Chief interest was again 
in May which sold from a high for the 
day of $25.50 to $25.25 back to $25.35 at 
the close. From a mill standpoint con- 
ditions continue very firm and offerings 
from that direction are limited. Cotton 
seed continued firm at unchanged prices 
to 75c higher. 

—— 


HOLDS FARM ACT ILLEGAL. 


The agricultural adjustment act was 
declared unconstitutional on January 30 
by federal judge Alexander Akerman 
at Tampa, Fla., at the conclusion of a 
two-day hearing on injunction proceed- 
ings brought by a group of Florida 
citrus growers to prevent the state con- 
trol committee from enforcing pro- 
ration orders. An injunction was issued 
to the Hillsborough Packing company 
and Lake Fern Groves, Inc. 


“In the light of the constitution, 
which I read once each week, the act 
_is so full of holes you could drive eight 
yoke of oxen through it,” Judge Aker- 
man said in an oral order from the 
bench. “I would be more than happy if 
I could avoid deciding the questions 
presented in this case, but if I did I’d 
be a coward. I cannot allow public 
clamor to deter my ruling as I see the 
matter.” 
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FAVORS 5¢ TAX ON MARGARINE. 


Oleomargarine would be subjected to 
a compensatory tax graduated upward 
to 5c per pound should the proposal 
made by Secretary of Agriculture Wal- 
lace to representatives of the dairy and 
beef industries on January 29 be made 
effective. Among plans proposed to aid 
the dairy industry under the AAA 
would be a processing tax on butter- 
fat in milk and its products, “with an 
equivalent compensatory tax on oleo- 
margarine” in the amount stated. 


THE NATIONAL PROVISIONER 


TO PROTECT DOMESTIC FATS. 


Inclusion of an excise tax of 5c per 
pound on all cocoanut and sesame oils, 
either domestic or imported, by the 
House committee on ways and means in 
the tax revision bill places a virtual em- 
bargo on imported vegetable oils. 
Should this action be approved it would 
have the effect of adding 5c per pound 
to the present tariffs of 2c a pound on 
cocoanut oil and 3c a pound on sesame, 
making the tariff 7c and 8c respectively 
on these oils. This is imposed in the 
nature of a compensating tax, as pro- 
vided under the agricultural adjustment 
act, to protect domestic fats and oils 
against foreign competition. 


——-&%—_— 
MARGARINE MATERIALS USED. 


Oleomargarine produced and mate- 
rials used in manufacture during De- 
cember, 1933, with comparisons: 


Ingredients of Dec.,1933. Dec.,1932. 
Jncolored Margarine: Lbs. Lbs. 





TREE © ccccccescscnscocscccs 680 
Coscemmt fh .ccccccccccccce 12,920,437 12,151,466 
Ne ene 11, 1,732 
Cessensses G1. .crccwcccccces 1,729,576 1,483,383 
Derivative of glycerine...... 56,595 32,427 
DEE cccdenesessqucuenses 232 60 
0 eee ere 5,009,851 4,664,112 
BE GD ces cecesccecese 667,0: 942,035 
Sr Mn <cdavecertceveddews 1,187,742 1,169,827 
Se SD ecscannatwccen 16, 271,482 
0 eae 35,512 24,120 
Pt i. pcescedeuteesseeees 33, 17,210 
PEE GEE erccvesecossonves . 204,603 
Er Scennkeuremaabedane nod 1,228,876 1,144,822 
Soda (benzoate of) ........ Be 6,340 
MEE, 040 wuntntecawmae useeeiwe en 

ME, ache adaneeuaee- rade oe 23,357,191 22,114,299 
Ingredients of Colored 

Margarine: 
PE OEE iweaseqswens sins 108,062 82,710 
CE. ettvacencedceeececeess 304 
OE atccvesewdcees 55,865 35,266 
Derivative of glycerine...... 405 5 
SE eosin a dedi eh yeddwas a sce 16,639 72,010 
POE BENG ccccccccccscvcce 28,509 26,398 
DPT hecnceceneaianweee 79,268 45,489 
SP GORTURS seccsccccccece 8,926 4,615 
SE ED dbepsigebtecubcescee 4,638 200 
ear 15,190 
eer er 1,606 2,094 
BE Dittekeedetkg rine wewsvee 27,226 19,163 
Soda (benzoate of).......... 3 13 
MEE - ukbAvedceuwecedeemoees BD s cccccccs 

a ee 411,480 308,393 

Total ingredients for col- 

ored and uncolored ...... 23,768,671 22,417,692 
en oe 


NOVEMBER MEAT CONSUMPTION. 


Federally-inspected meats apparently 
available for consumption during No- 
vember, 1933, with comparisons, as re- 
ported by the U. S. Bureau of Agri- 
cultural Economics: 


Consumption Per capita 
Ibs. Ibs. 
BEEF AND VEAL. 
November, 1933 ........ 437,000,000 8.5 
November, 1932 ........357,000,000 2.9 
PORK (Inc. Lard). 
November, 1933 ........ 671,000,000 5.3 
November, 1932 ........ 631,000,000 5.0 
LAMB AND MUTTON. 
November, 1933 ........ 53,000,000 42 
November, 1932 ........ 53,000,000 43 
a 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended January 27, 1934 
were as follows: 


Point of 
origin. Commodity. Amount 
Argentine—Roast beef ............... 4,500 Ibs 


CE -i.d dui cccvecctcsncseeeee e 
Canada—Pork Cuts .......cccccccccces 2,580 lbs. 


CIID Vc cc cccscesesoceces 438 Ibs 
Denmark—Liver paste .........csse+. 714 Ibs 
a ae 2,116 Ibs 
England—Beef extract ............... 1,584 lbs 
CPT. ccovcccqeceseceseuers 5,701 Ibs. 

OE 5,089 lbs 
SE ctvcegesccedssbecsorwens 255 Ibs. 
IE an iin «a. a wines b/ere ean d:¥4 6 15,246 lbs. 
Switzerland—Bouillon cubes .......... 3,249 lbs. 
Switzerland—Soup tablets ............ 2,813 lbs. 


February 3, 1934. 


COTTON OIL TRADING. 


COTTONSEED OIL — Demand at 
New York was fair, but spot offerings 
were steadily held owing to strength in 
futures. Crude oil was quiet; South- 
ry and Valley, 35sc bid; Texas, 3%c 

1d. 

Market transactions at New York: 


Friday, January 26, 1934. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

ME Gace comsiiceetauwol eae ® «cm 
+ ae rere te 465 a Bid 
Pn 3 460 460 460 a 468 
I ake oe etin-aiey “gateuel tees 476 a 480 
Ba cicerteersai 2 aieh:) roto areeie 480 a 500 
May 8 498 495 498 a trad 
MED o.s.o-a' se oats. “aareieaenee 500 a 515 
July ..... 25 516 512 6516 a trad 
SO Pe nae. 515 a 528 
Sales, including switches, 38 con- 


tracts, southeast crude, 35sc nominal. 
Saturday, January 27, 1934. 


PENG srese sea le gcle owes, wee ® tn 
BS Svgak Sa oe See Beles 468 a Bid 
ee er eee ee 460 a 475 
ME ace Se’ u las ba) Ses 480 a 482 
Ray eon 480 a 500 
EE ee ee 498 a 502 
Ser er 500 a 515 
July 11 518 517 518 a 520 
WE. cccle Sereliatawe pee 520 a 530 

Sales, including switches, 11 con- 


tracts, southeast crude, 35sc nominal. 
Monday, January 29, 1934. 


BE cicos, GENS ce en eels eee SS 
MA. cvcss “owas neue “eee 475 a 495 
Mar. .... 18 485 485 498 a 500 
MNS. asc aie- Satgin “Gd olle aor 500 a 520 
May 12 517 504 514 a 518 
Seat ee te eee 515 a 535 
July . 82 5385 520 534 a 587 
BS, ores le Wenl See dais 535 a 555 
Sept. .... 47 558 540 550 a 552 
Sales, including switches, 109 con- 
tracts. Southeast crude, 3%c bid. 
Tuesday, January 30, 1934. 
NN Riciaret dotksacmane's (ea pee Scene 
BG. .c+0id. omere, WKEE eee 490 a 495 
Mar. .... 21 500 498 495 a 498 
INE, fuvelars Subigte Jevarerns cacaaae 495 a 515 
May 1 5138 5138 510 a 515 
ER coke ol Gus. Jagae dates 515 a 531 
July . 10 539 583 5383 a 534 
MEG cies Sus Sune burs 535 a 545 
Sept. 83 553 550 548 a 551 
Sales, including switches, 65 con- 
tracts. Southeast crude, 35c bid. 


Wednesday, January 31, 1934. 


MEE Niiwe seve Wace sacle as 
ee 480 a 490 
ae 11 490 489 490 a 493 
Meliss Meee saa ere 490 a 510 
May 1 505 505 506a 512 
5 ee ee 510 a 520 
July 11 529 521 528 a 529 
GEER. o.6si0), weiere <ieuntwaem 530 a 543 
Sept 11 548 544 546 a 547 
Sales, including switches, 34 con- 
tracts. Southeast crude, 3%c bid. 
Thursday, February 1, 1934. 
Re ee 485 480a.... 
OS eae eee 498 495 a... 
WI ano. Sciam s+ oes 515 510a.... 
ES eres 535 532 a.... 
PRS arc. careless 555 552 a... 











See page 38 for later markets. 
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Vegetable Oil Markets 


Trade Larger—Market Firm—Prospec- 
tive Duty on Cocoanut Oil Helpful— 
Cash Trade Fair—Crude Dull and 
Steady—Cotton Control and Acreage 
Uncertain. 

There was a distinctly broader trade 
in cottonseed oil futures the past week, 
and the market presented a firm ap- 
pearance. Prices bulged to about the 
best levels of the season on the late 
deliveries. Commission house demand, 
for a time, was more general than for 
many months past, with the buying in- 
fluenced by the outlook for cotton pro- 
duction control this season. 


Monetary developments at Washing- 
ton and the favorable report by the 
House Ways and Means Committee for 
an additional excise tax of 5c lb. on 
cocoanut and sesame oil coming into 
this country were constructive. The 
excise tax of 5c lb would bring the total 
tax on cocoanut oil on countries other 
than from the Philippines to 7c per 
pound including the present tariff and 
to 8c per pound on sesame oil. 

This development, it was calculated, 
if put through, would not only aid the 
dairy industry but would serve to 
broaden domestic consumption of cot- 
tonseed oil. However, opposition to the 
proposal developed immediately, and 
there was some talk later from Wash- 
ington of the possibility of the Ways 
and Means Committee reconsidering the 
tax. 


Acreage Reduction Extended. 


There was some uncertainty over cot- 
ton production control this year and 
cotton acreage, but no new develop- 
ments. There was, however, a deep 
rooted feeling in the trade that pro- 
duction control in one form or another 
was bound to materialize in the near 
future. 


As far as the new cotton acreage 
was concerned, the AAA extended the 
time limits of the sign-up campaign 


WEEKLY REVIEW 


from January 31 to February 15. Some 
felt this was due to slowness in signing 
up for acreage reduction in some sec- 
tions of the Belt. It was stated, how- 
ever, that the campaign was progres- 
sing satisfactorily. 

A large southern cotton outfit esti- 
mated that 75 per cent of the growers 
will be signed up in the near future. 
This would indicate a probable acreage 
of around 28,000,000 acres. Such an 
area, it was calculated by cotton ob- 
servers, would produce 9 to 13 million 
bales, depending on climatic conditions. 


There was some moisture in the South 
this week, but the western belt con- 
tinued more or less in need of addi- 
tional rainfall. However, for the first 
time this winter, temperatures dropped 
to a point where it was less favorable 
for hibernating weevils. It is not like- 
ly, however, that one freeze in the 
South will prove sufficient to keep down 
weevil activity this summer. This 
phase of the situation is being watched 
closely. 


Cash Trade Moderate. 


In some cotton quarters those in- 
clined towards the constructive side are 
not apprehensive over gossip relative 
to the slowness of acreage sign-up. 
They contend that failure of the sign-up 
campaign will undoubtedly force the 
government towards production control 
in some other manner. 


Bulges ran into quite a little realiz- 
ing. Refiners’ brokers continued to buy 
nearbys and sell futures, transferring 
hedges. Allied markets were better on 
the whole during the week, a bulge in 
hogs to $4.00 top, the best since last 
November, aiding lard, as did also gov- 
ernment purchases of hog products for 
the needy. 


Cash oil trade was moderate but fair 
during the week. Actual oil was not 
pressing in any direction. Crude mar- 
kets were rather dull but steadier; 
Southeast and Valley, 35sc bid; Texas, 
3%6c bid. 


Expectations were that lard stocks 
would increase liberally the last half of 
January. There was also a disposition 
in evidence of late to look for a falling 
off in the hog run. 


COCOANUT OIL—Market was quiet 
and steady. Tanks at New York were 
2%ec nominal; Pacific Coast tanks, 2% 
@2'%c. An excise tax of 5c lb. on co- 
coanut oil was approved by the house 
Ways and Means Committee. The ex- 
cise tax of 5c lb. will bring the total 
tax on cocoanut oil imported from 
countries other than the Philippines to 
7c lb., including the present duty. There 
were rumors that the House Ways and 
Means Committee may reconsider the 
proposal following opposition from 
ae of the larger users of cocoanut 
oil. 

CORN OIL—The market was very 
steady. Last business was reported at 
3%c tanks Chicago, with sellers asking 
4c. 

SOYA BEAN OFL—Buyers and sell- 
ers were apart, and the market quiet 
and quoted at 5@5éc. 

PALM OIL — Demand was modest, 
and the market was more or less nomi- 
nal. Some fears that if the additional 
cocoanut oil duty goes through — 
oils may come in for further considera- 
tion by Washington. At New York, 
spot Nigre was quoted at 3.35@3.50c; 
shipment Nigre, 3.30c; 12% per cent 
acid, 2.85c; 20 per cent, 2.75c; Suma- 
tra, 2.85c. 

PALM KERNEL OIL—Market was 
dull and nominally unchanged at 3%c 
bulk in bond. 

SESAME OIL—House Ways and 
Means Committee approved an excise 
tax of 5c Ib. on sesame oil. This would 
bring the tax on this oil to 8c lb., in- 
cluding the tariff. 

OLIVE OIL FOOTS — Demand was 
quite modest and the market steady to 
firm depending upon exchange. Near- 
by at New York was quoted at 64@ 
644c; shipment, 64% @6c. 

eons OIL—Market nomi- 
nal, 

PEANUT OIL—Market was dull but 
steady and quoted at 4@4%c f.o.b. 
southern mills. 

———e- 
HULL OIL MARKETS. 


Hull, England, Jan. 31, 1934.—(By 
Cable.)—Refined cottonseed oil, 15s 3d; 
Egyptian crude cottonseed oil, 18s. 

















Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 
us refer you to some of them. 


G.H.Hammond Company nw” 


H AM igs 





MARGARINE 
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Week’s Closing Markets 














FRIDAY’S CLOSINGS 


Provisions. 

Hog products were firmer the latter 
part of the week, being influenced main- 
ly by government buying. Hogs rose 
sharply to a top of $4.50, a new high 
for the move. Cash meat trade is bet- 
ter. Profit taking, weaker sterling, 
and uncertain monetary conditions lim- 
ited bulges. 


Cottonseed Oil. 

Cotton oil is firmer and quieter, being 
influenced by lard. Southeast crude, 
3%c lb. sales and bid; Texas, 8c sales; 
Valley, 3%c nominal. House Ways and 
Means Committee voted 14 to 11 to re- 
tain the section in tax bill now being 
drafted levying a 5c lb. tax on cocoanut 
and sesame oils. 

Closing quotations on _ bleachable 
prime summer at New York: 


Feb., $4.86@4.96; Mar., $4.93@4.98; 
April, $4.95@5.10; May, $5.08@5.14; 
June, $5.10@5.30; July, $5.29; Aug., 
$5.30@5.50; Sept., $5.46@5.51. 


Tallow. 
Tallow, extra, 2% @3c lb. f.o.b. 


Stearine. 
Stearine, 4%c lb. plants. 


Friday’s Lard Markets. 

New York, Feb. 2, 1934. — Lard, 
prime western, $6.30@6.40; middle 
western, $6.10@6.20, tax included; city, 
4%c; refined Continent, 5%c; South 
American, 5%c; Brazil kegs, 53c; com- 
pound, carlots, 7c, tax included. 

--- — 


GERMANY IMPORTS FAT BACKS. 


Demand for fat backs in Germany 
was increased during December because 
of the large domestic consumption of 
fat hogs for neutral lard manufacture. 
Imports of American fatbacks was pos- 
sible during the month owing to the 
searcity ond high price of the product 
in Holland and the depreciation of the 
American dollar. 


Several importations were reported 
as having been made under the Ameri- 
can low-duty quota at a rate satisfac- 
tory to the importers. Prospects for 
this commodity appear reasonably 
promising as long as present conditions 
exist, according to the American consul 
at Hamburg. Imports of fat backs for 
1933 were 44 per cent less than in 1932. 

— — fe 


GERMAN HOGS AND LARD. 


Hog prices in Berlin for the week 
ended Jan. 18, 1934, were quoted at 
$15.07 as against $15.23 a week earlier 
and $7.29 a year earlier. Lard in 
tierces at Hamburg was quoted at 
$11.98 compared with $11.66 a week 
earlier and $8.01 a year earlier. 

fe 


DEC. MARGARINE EXPORTS. 


Oleomargarine exports during De- 
cember, 1933, totaled 26,661 lbs., as 
against 25,339 Ibs. in the same month 
of 1932. Exports for the entire year 
1933 totaled 288,399 lbs., which was a 
sharp decline from those of 1932, which 
totaled 477,747 Ibs. 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, Feb. 2, 1934.—General 

market very firm with good demand for 

hams and a fair call for pure lard. 

Practically no demand for picnics. 
Friday’s prices were as follows: 

Hams, American cut, exhausted; hams, 

long cut, 90s; Liverpool shoulders, 

square, none; picnics, none; short backs, 
unquoted; bellies, English, exhausted; 

Wiltshires, unquoted; Cumberlands, ex- 

hausted; Canadian Wiltshires, 88s; Ca- 

nadian Cumberlands, 73s; spot lard, 


28s 6d. 
—— 


LIVERPOOL PROVISION STOCKS. 


On hand February 1, 1934, with com- 
parisons, estimated by Liverpool Trade 
Association: 


Feb. 1, Jan.1, Feb. 1, 

1934. 1934. 1933. 
Bacon, Ibs. ........... 28,448 363,104 773,248 
NG CE ae ceewewenee 48,384 18,536 1,456,896 
Shoulders, lbs. ........ BETO” sccere 1,120 
De, GUE: cceestec ces 8,267 5,046 7,886 
GUSGES, GWE. ccaccecvces 19,000 21,376 16,981 
Lard, steam, tierces ... 1,072 1,022 186 
Lard, refined, tons .... 4,486 3,297 1,414 

~ fe - 


LIVERPOOL PROVISION MARKETS. 


Arrivals of Continental bacon in the 
United Kingdom during the week ended 
Jan. 18, 1934, totaled 48,537 bales com- 
pared with 48,091 bales the previous 
week and 72,841 bales in the same 
period a year earlier. Prices of first 
quality product at Liverpool with com- 
parisons were quoted as follows: 


Jan. 18, Jan. 11, Jan. 19, 
1934. 1934. 1933. 


American green bellies...$14.30 $14.20 §$ 6.74 
Danish green sides........ 19.60 18.41 8.38 
Canadian green sides .... 17.33 16.33 6.66 
American short cut green 
DE. severcocevesqeucas 19.83 19.36 8.58 
American refined lard.... 8.64 6.47 6.65 
——— 


LARD AND MEAT EXPORTS. 


Lard exports from the port of New 
York during the first four days of the 
current week totaled 2,127,695 lbs. and 
export of bacon and hams 340,000 Ibs. 

For the week ended January 27, ex- 
ports of lard totaled 8,153,294 lbs. com- 
pared with 16,799,996 lbs. in the same 
week a year ago. For the packer fiscal 
year to date lard exports totaled 113,- 
165,615 lbs. against 139,206,868 lbs. in 
the like period a year ago. 

Bacon exports for the week ended 
January 27 totaled 2,837,650 lbs. com- 
pared with 1,659,000 lbs. in the 1933 
period. For the year to date exports 
of bacon and hams have totaled 30,451,- 
350 lbs. against 18,797,400 lbs. in the 
1932-33 period. 

— sro 
DANISH HOG PRODUCTION. 


Some idea of the decline of hog pro- 
duction in Denmark in the last eighteen 
months is gained from figures issued 
recently showing a population on De- 
cember 15, 1933, of 3,724,000 head com- 
pared with 4,886,000 head on June 20, 
1932. A significant phase of this de- 
cline is shown in the number of sows 
which on December 15, 1933, totaled 
362,000 head compared with 493,000 in 
the earlier period. 
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PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the.week ended Jan. 20, 1934: 


Jan. 1 
1933 to 
Jan.20, Jan.13, Jan.13, Jan.20, 
1934. 1933. 1934. 1934.* 
Mibs. Mibs. MIbs. M lbs, 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


yo CEO Ore 415 298 223 813 
Te Fo kvccces eae ese eees _— 
United Kingdom ... 34+ 255 130 602 
Other Europe ...... eae ‘aes 30 30 
See 54 20 63 147 
Other countries... 17 23 wae 34 

BACON, INCLUDING CUMBERLANDS. 

MRS idacenowaees 598 347 297 1,333 
Te GORE 2 cccces eee 115 60 228 
United Kingdom .... 261 21 208 537 
Other Europe ...... 162 61 28 384 
WD. Svdsbecccunce's 63 18 1 67 
Other countries .... 112 132 eves 117 

PICKLED PORK. 

eee ee 93 170 97 255 
To United Kingdom. 36 15 53 89 
Other Europe ...... welts 26 4 45 
eee 38 38 36 15 
Other countries .... 19 91 4 46 

LARD. 

TEE  ceeavecdéaces 8,885 11,891 10,233 24,064 
To Germany ........ 745 5,014 1,604 2,926 
Netherlands ........ 467 1,663 1,582 2,049 
United Kingdom .... 5,185 3,346 5,656 14,334 
Other Europe ...... 1,815 1,549 1,063 3,244 
GE acccscvectccces 63 123 60 141 
Other countries .... 610 196 268 1,370 


TOTAL EXPORTS BY PORTS. 
Week ended Jan. 20, 1934. 


Hams and Pickled 
shoulders, Bacon, pork. Lard, 


{lbs. Mibs. Mlbs. M Ibs. 
: MEE TE 415 98 93 8,885 
ee ee aeee apa 26 650 
ae eee ace et 
Port TRAGOM ...ccocs 147 21 43 1,299 
MT WORE ccccccccce 54 63 6 63 
New Orleans ...... 15 33 13 489 
ee aa 199 481 5 64,196 
Philadelphia ....... aan ere * ween 237 
Baltimore .......... wim oes sae 327 
EL. eduneccawees anion crate ae 1,582 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: M lbs. M Ibs. 
United Kingdom (total)............ 344 261 
I gic Sid. ork 0 Ace becuse asaceiO a esata 80 236 
a hs sewn wwmainecas a n-qaee ties 5 on 
EE Sv cweedet nese vba vwenanee s esas 
NS ite alah aR saa ive hoe eke OOS 211 25 
Other United Kingdom............. 40 -_ 
Lard, 
Exported to: M Ibs. 
Germany (tated) ..cccccccccccccevscavecess 745 
DEE Aiecsheieetweawreqeesea tte eesenae ane 745 
WE. 66 sie nec ékduo vances iwaseecectnenese vena oes 
2 *Corrected to December 31, 1933, to include all 
ports. 
+Exports to Europe only. 


ST. LOUIS HOGS IN JANUARY. 


Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for January, 1934, with compari- 
sons, as reported by H. L. Sparks & Co.: 


Jan., Jan., 
1934. 1933. 
Receipts, number ............317,999 218,124 
Average weight, lbs. ........ 214 218 
Top prices: 
ESO Se rerery ree $3.90 $3.60 
BNE, Nola rk:din- tna Snead oe 3.40 3.15 
pS ere 3.38 3.08 


Indications point to plenty of hogs, 
with a good run anticipated during Feb- 
ruary. Trade opinions looks for a con- 
tinuation of this condition, regardless 
of high corn prices. 


is 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Feb. 2, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
96,391 quarters; to the Continent, 
12,244, Exports the previous week were: 
To England, 65,936 quarters; to Con- 
tinent, 4,972. 
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Hide and Skin Markets 


Chicago. 


PACKER HIDES—tThere was a fair 
movement of packer hides this week at 
unchanged prices, total so far around 
70,000 to 75,000 hides, running well to 
straight Jan. take-off in most instances. 


Late last week couple cars Jan. native 
steers sold at New York at llc, or 
another half-cent advance. Chicago 
packers asked a similar advance for the 
first couple days of the week, with 
orders in the market for hides at steady 
prices. Finally one packer moved a 
few mid-week at unchanged prices, and 
two other packers followed on the same 
basis, with scattered sales to a number 
of tanners. 


As the week closes, the market ap- 
pears firm at these levels. Light na- 
tive cows moved only in a small way 
but there appears to be a good demand 
for native steers, with none available; 
one car sold late this week at unchanged 
price. Some hides still available but 
packers’ stocks generally are kept fair- 
ly closely sold up. This policy has 
helped the market through the early 
winter months and, now that the pres- 
ent mid-winter take-off is at hand, the 
market appears firm despite the poor 
seasonal quality. 


There was a good movement of 
leather during the past month and 
prices have been firm. Attempts to 
secure better prices have had a ten- 
dency to slow up business, with the 
demand running mostly to the cheaper 
quality of leather. Shoe production 
should broaden considerably in the near 
future. 


About 25,000 native steers sold at 
1042c; more wanted and scarce. Ex- 
treme light native steers sold at 10%c 
for Dec.-Jan.; some Nov. salting sold 
at 10%c, while a few moved earlier at 
lic for Sept. to Nov. Butt branded 
steers sold at 10%c, Colorados at 10c. 
No trading reported so far in Texas 
steers, with heavies quotable at 10%c; 
light Texas steers wanted at 944c, but 
offerings scarce; extreme light Texas 
steers were sold up earlier at 10c. 


Heavy native cows moved in a fair 
way at 10c. Around 7,000 light native 
cows were reported at 10%c, with de- 
mand rather light. Branded cows sold 
at 10c, all steady prices. 

Native bulls last sold at 7c for Dec.- 
Jan.; stocks light. 


SMALL PACKER HIDES—Some lo- 
cal small packer Jan. all-weights are 
being offered at 10%c for natives and 
10c for branded; bid at a half-cent less 
was declined early in week. Last trad- 
ing was at 10%6c for light end of Jan. 
native all-weights and 10c for heavies. 
Outside small packer lots quoted pro- 
portionately lower. 


In the Pacific Coast market, there 
was further trading early this week at 
steady prices when around 16,000 hides 
dating into Jan. sold at 9c, flat, for 
steers and cows, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES— 
At the close of last week, several packs 
of Argentine steers sold equal to 12% 
@12isc, cif. New York, steady with 
earlier trading. One lot of 2,000 San- 
sinenas sold early this week to Ger- 


many, equal to 12%4c, cif. New York. 
Later, 4,000 Wilson steers also sold 
equal to 123 lec, steady, this price being 
about %c over last week. These hides 
are now in about best quality of the 
year. 

COUNTRY HIDES — Country hides 
are hard to buy and hard to sell. The 
country kill was fairly heavy in early 
Jan., but the total kill for the month 
was — than expected, due in part 
to mild weather. Receipts of hides 
lighter than anticipated and holders of 
hides are asking prices that buyers feel 
unable to pay, slowing up trading. All- 
weights quoted 8@8%c, selected, de- 
livered Chicago. Heavy steers and cows 
have only a narrow outlet and 7c ap- 
pears best price obtainable. Buff 
weights quoted 8c untrimmed and 8%c 
trimmed, with d:mand slow. There has 
been a good call for extremes, with 
quotations running 9@10c; some buyers’ 
limits 9%c trimmed, with 10c asked. 
Bulls and_ glues 4c. All-weight 
branded about 6%¢c, flat, less Chicago 
freight. 


CALFSKINS — Packer _ calfskins 
quiet, with interest rather light at the 
moment and bids being solicited. Last 
trading on Dec. heavy calf, 944/15-lb., 
was at 19%c for preferred northern 
points, 174%c for some River points; 
Dec. lights, under 9%4-lb., last sold at 
14%c. These prices generally asked. 

Car Chicago city 8/10-lb. calf sold 
early this week at 12\%c, and 12%c is 
now bid, with 1244c asked; the 10/15-lb. 
are offered at 16c, last trading price. 
Outside cities, 8/15-lb., quoted 14@ 
14%c; mixed cities and countries 12% 
@138c; straight countries 9@9%c. Chi- 
cago city light calf and deacons last 
sold at 95c. 

KIPSKINS—Packer kipskins rather 
lacking in interest at present. As pre- 
viously reported, one packer sold 3,000 
Nov.-Dec. kips late last week at 14c 
for northern natives and 13c for south- 
erns. Couple packers moved over- 
weights earlier at 13c for northerns and 
12¢c for southerns. 

Chicago city kipskins quoted 12%@ 
18c, with 18c usually talked. Outside 
cities around 12%c; mixed cities and 
countries 10%@llc; straight countries 
8% @9c. 

Packer regular slunks last sold at 
75c; hairless sold at 45@50c for No. 1’s, 
and 224% @25c, for No. 2’s. 


HORSEHIDES — Quotations about 
unchanged, with choice city renderers 
quoted $3.25@3.50, stopping at $3.40 in 
some quarters; mixed city and country 
lots $2.85@3.00. 

SHEEPSKINS—Dry pelts quoted 16 
@17c for full wools, short wools 12c, 
pieces and torn skins 7@8c. Strictly 
No. 1 packer shearlings, good for beav- 
erizing purposes, are strong; one car 
straight No. 1’s reported this week at 
85c, with nominal quotations of 65c for 
No. 2’s and 55c for clips; quotations 
range from these figures down to 70c, 
55c, and 45c, for the three grades. These 
prices better than obtainable for small 
packer shearlings, with some buyers’ 
paying limits around 40c for No. 1’s 
and 20c for clips. Pickled skins re- 
ported firmer, due to light offerings and 
firm wool market; sales of Feb. skins 
reported at $4.00 per doz. at Chicago, 


See page 45 for additional hide news. 


39 


with $3.75 paid for Jan. last week. 
Packer wool lambs last sold at $2.60 per 
cwt. live lamb but talking up to $3.00. 
Outside small packer lamb pelts $1.55 
@1.75, with small ones out. 


New York. 


PACKER HIDES—At the close of 
last week, two packers sold total of 
1,600 Jan. native steers at 1lc, or an 
advance of half-cent over earlier trad- 
ing. However, in view of the later 
trading in the Chicago market at un- 
changed prices, native and butt branded 
steers quoted 10%4c, and Colorados 10c, 
nominally. Some Jan. all-weight cows 
sold last week at 10c, and Jan. native 
bulls at 7c. Market fairly well cleaned 
up to Feb. 1st, except possibly a few 
Jan. steers held by one packer. 

CALFSKINS — Calfskin market 
steady and apparently rather quiet. 
Last trading was at $1.25 on collectors’ 
5-7’s, with packers quoted $1.35 nom.; 
last sales of 7-9’s were at $1.70@1.80, 
and 9-12’s at $2.40@2.50, inside prices 
for collectors’ calf and top figures for 


packers. 
- fe 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Feb. 2, 1934, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Feb. 2. week. 1933. 
Spr. nat. 

Gre 10%@1ln 10%@l1in @ 5%n 
Hvy. nat. strs. @10% @10% 5 
Hvy. Tex. strs. @10% @10% 5 
Hvy. butt brnd’d 

SE, sacges @10% 10% g 5 
Hvy. Col. strs. @10 10 44 
Ex-light Tex. 

i seworcs @10 10 4%ax 
Brnd’d cows. @10 10 4%ax 
Hvy. nat. cows @10 @10 4lgax 
Lt. nat. cows @10% @10% 4%@ 4% 
Nat. bulls 3% 
Brnd’d bulls. 6 @ 6%n oun 34%4n 
Calfskins . --14%4@19% 1% — 7%@ 8n 
Kips, a eis es 7 
Kips v-wt.. 

Kips, brnd’d.11 Stiun 11 ei tun 5 
Slunks, reg.. @75 70 75 i 
Slunks, hris..45 @50 40 50n 30 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS, 


Nat. all-wts.10 @10% 10 10% 44n 
Branded .... 84@10 9% 4n 
Nat. bulls .. 6%@ 7n 6% "tn @ 3%n 
Brnd’d bulls. 6n 3n 
Calfskins ...124%@16 12 aie. 7 
. ea 124%@13 124%@13 6 
Slunks, reg..60 @65 60 65 35 
Slunks, hris.30 @35in 30 @35 25n 
COUNTRY HIDES. 
Hvy. steers.. @7 7 ™ 3 3% 
Hvy. cows .. @i7 7 7% 348 3% 
Fee 8 @ 8% 8 @ 8% 4 44 
Extremes ... 9 @10 94@10 30 4% 
ethos ins @ 4% 4% 24%@ 2% 
Calfskins ...9 @9% 9 @9% 4 
“Se 84@ 9 84@ 9 414 
Light calf ..50 @60n 50 @60n 25 30 
Deacons ....50 @60n 50 = 25 30 
Slunks, reg. @20n 20n 10n 
Slunks, hris. @10n @10n @ in 
Horsehides ..2.85@3.50 2 .85@3. 50 1.60@2.10 
SHEEPSKINS. 
PE. MWS 2. accccens ©. <ogesses ieetupene 
Sml. pkr. 


lambs .1.55@1.75 1.55@1.70 60 @65 
Pkr. shearlgs. 70 @85 65 75 30 @35 
Dry pelts ...16 @I17 16 16% 

~~ 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Jan. 20, 1934: 











Week ending New York. Boston. Phila. 
 . | eee 11, a «ecsce Keene 
Jan. 18, 1984........ 2 S re 455 
Jem. © 1906... 2... eee | wenkcs- > ebeaee 

es Oe 455 
> se: re it eer 7,936 
SGM. BS, Tee evccvex ee. ix /anewes 48 
BOWTe .. ownsee 15,969 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Chicago, Feb. 1, 1934. 
CATTLE — Compared last Friday: 
mediumweight and weighty _ steers 
steady to 25c higher, mostly steady; 
in-between grades and overweight kinds 
showing advance. Market continues 
very dull on weighty steers, supply ex- 
ceeding trade requirements. Strictly 
choice 1,418-lb. bullocks, $6.00; medium- 
weights, $6.50; long yearlings, 25c 
lower, these scaling 1,075 to 1,150 lbs. 
Light yearlings mostly steady but less 
active; extreme top yearlings, $7.35; 
yearling heifers steady; best, $6.50. 
Fat cows and heavy heifers, 25c higher; 
cutter cows, 10@15c higher; bulls 
steady and vealers steady to 25c lower. 


HOGS — Compared last’ Friday: 
weights below 240 lbs. generally 25c 
higher. Heavies, packing sows and pigs 
steady to 10c up. Week’s top $4.00, 
which is highest in two months. Late 
bulk better grade 180 to 220 lbs., $3.90 
@4.00; 230 to 300 lbs., $3.40@3.90; 310 
to 490 lbs., $3.00@3.40; 140 to 170 lbs., 
$3.25@4.00. Good pigs, $2.00@2.75; 
packing sows, $2.75@3.00. 

SHEEP — Compared last Friday: 
slaughter classes 50@60c or more 
higher. Reduced local and aggregate 
supplies principal factor in late advance 
but dressed trade shared some improve- 
ment. Top lambs, $9.50 at close with 
late bulk at $9.35@9.50, reflecting high- 
est levels this season. Early bulk at 
$9.00 downward. Top on low day $9.10. 
Scattered fall-shorn lambs, $7.60@8.25; 
few mixed yearlings and two-year-olds, 
$6.85; top ewes, $4.85, which is the high- 
est since May, 1931; bulk lightweight 
fed western ewes, $4.30@4.65. 

——% ——. 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Kansas City, Kans., Feb. 1, 1934. 

CATTLE—An uneven market fea- 
tured the week’s trade in fed steers and 
yearlings. Better grades of lightweight 
steers and yearlings selling at steady to 
strong prices while comparable grades 
of medium weights and heavies ruled 
steady to 15c lower than last Friday. 
Common and medium grades of all 
weights were relatively scarce and 
prices mostly 25c higher. Choice 1,083- 
lb. yearlings scored $7.00 for week’s 
top while numerous loads of 950- to 
1,175-lb. averages were taken at $6.25 


@6.85. Most of the fed arrivals cleared 
trom $4.00@6.00 with the bulk of these 
sealing 1,200 lbs. and above at $5.25 
down. Fed heifers and mixed yearlings 
closed steady to 25c higher with best 
mixed yearlings at $6.65. Slaughter 
cows are steady to 15c higher while 
bulls sold at weak to 15c lower rates. 
A weaker undertone prevailed on veal- 
ers at close and prices steady to 50c 
lower with $6.50 the practical top. 
HOGS—Considerable activity devel- 
oped in hog market at finish and early 
loss was more than recovered. Final 
levels are mostly 5c over last Friday 
with some sales of heavies up more. 
The late top rested at $3.50 and was 
paid freely for choice 180- to 250-Ib. 
weights by all interests. Most desir- 
able 160- to 300-lb. weights went at 
$3.40@3.50 while the better grades of 
120- to 150-lb. averages ranged from 
$3.00@3.40 on government account. 
Packing sows ruled strong with most 
of throwouts selling from $2.50@2.90. 
SHEEP—Fat lamb values reacted 
late in the week and are back at the 
season’s high levels after advancing 15 
@25c over last Friday’s levels. At the 
close both shippers and packers gave 
$9.10 for choice fed westerns while most 
of this class ranged from $8.75@9.10. 
Best natives reached $8.75 with others 
at $8.25@8.60. Shorn offerings ranged 
from $7.45 down. Mature sheep were 
scarce and prices are around 25c high- 
er with best fed ewes selling at $4.50. 
——- J 


ST. LOUIS 


(Reported by U. S, Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Feb. 1, 1934. 

CATTLE—Numerous fluctuations in 
cattle prices resulted in small change 
during the current week. Compared 
with last Friday, steers closed mostly 
steady; mixed yearlings and heifers, 
steady to higher; cow stuff 25c higher; 
bulls steady; vealers 25c higher. Top 
yearling steers registered $6.85 and best 
matured steers $6.25, with bulk of steers 
going at $4.00@5.50. Top mixed year- 
lings brought $6.25 and straight heif- 
ers, $5.50, with most good and choice 
mixed heifers $5.25@5.50 and medium 
fleshed kinds $4.25@4.75. Bulk of beef 
cows cleared at $2.50@3.25, with top 
$3.50. Low cutters were most numer- 
ous at $1.50@$1.75. Sausage bulls 


closed the period at a top of $2.75 with 
vealers at $7.25 late. 


HOGS—During the week under re- 
view most hogs wound up steady while 
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packing sows declined 15@25c and pigs 
25@35c. Top late was $3.80 with bulk 
of hogs $3.50@3.75. 


SHEEP—Fat lambs ruled strong to 
25c higher for the period, yearlings 50c 
higher and sheep steady. Fat lambs 
topped at $9.50, with bulk of wooled 
$9.00@9.25; throwouts, $5.00@6.00; 
yearlings, $7.00@8.40; and fat ewes, 
$3.00@4.00. 


OMAHA 


(Reported by U.S. Bureau of Agricultural 
Economics.) 


Omaha, Neb., Feb. 1, 1934. 

CATTLE—Yearlings and light steers 
were in best demand and prices were 
maintained on a fully steady to a 
stronger basis as compared with Fri- 
day of last week. Weighty steers held 
about steady; butcher choice long year- 
lings, around 1,150 Ibs. and over, sold 
weak to 10@15c lower. Heifers held 
steady and cows advanced 15@25c. 
Bulls gained fully 25c and vealers are 
firm. Choice 1,117-lb. long yearlings 
sold at $7.10, a new high since Novem- 
ber, 1932. Several loads 1,200 to 1,247 
Ibs. sold at $6.00 and 1,321-lb. weights 
earned $5.80. Choice weighty steers 
sold mostly $4.50@5.00, 1,475-lb. aver- 
ages $5.15 with 1,600-lb. weights $4.00 
@4.25. 


HOGS—Compared with Saturday ho 
prices strong to 5c higher. Sows wea 
to 10c lower.. Thursday’s top $3.50 with 
the following bulks: 180- to 280-lb. 
averages, $3.35@3.45; 280- to 350-lb. 
averages, $3.00@3.40; 140- to 180-Ib., 
$2.75@3.35. Pigs, $1.75@2.75. Sows 
$2.50@2.65. Stags $1.75@2.50. 


SHEEP—Fat lamb prices continued 
their ascent, advancing, compared with 
last Friday, 25@35c, while yearlings 
and good sheep are strong. Thursday’s 
bulk-fed wooled lambs $8.75@9.10; top 
$9.20. Good to choice yearlings, $6.50 
@7.25; good to choice ewes, $3.50@4.35. 


ae 
SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Sioux City, Ia., Feb. 1. 

CATTLE—Slaughter steers and year- 
lings this week ruled steady to 25c 
higher with most price benefit accruing 
to light and better grade medium 
weights. Choice long yearlings brought 
$6.50. Medium weight beeves made 
$6.00@6.35 and 1,545-lb. bullocks earned 
$4.65. Most offerings cleared at $4.25 
@5.50. Fat she stock finished strong 
to 15¢c higher. Several lots of good 
heifers 800 lbs. down cashed at $5.35 
and under. Most beef cows sold late at 
$2.25@2.85 and low cutters and cutters 
bulked at $1,.65@2.25. Bulls gained 
10@15c and medium grades went at 
$2.50 down. Vealers held steady and 
choice brought $5.50. 

HOGS—A firm undertone featured 
outlet for moderate receipts on offer 
and stronger trend to hog values de- 
veloped. Compared with last Friday, 
closing quotations were on a strong to 
10c higher basis. Thursday’s top 
reached $3.45. Bulk of 170- to 320-Ib. 
weights ranged $3.25@3.40. Most 140- 
to 170-lb. averages scored $2.75@3.25 
with 120- to 140-lb. selections on 
slaughter account mostly $2.25@2.75. 
Packing sows moved mainly at $2.50@ 
2.75. 
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SHEEP—Early sessions this week 
found lamb trade moving about steady 
but a reaction at mid-week under light 
receipts brought higher trend. Com- 
pared with last Friday, selling rates 
were 25@35c higher with week’s top 
at $9.10 and bulk $8.85@9.00. Fat ewes 
closed 25@50c higher, outstanding 132- 
Tb. fed offerings up to $4.85 and bulk 
better grades salable $4.00@4.50. 


—— 
ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Jan. 31, 1934. 


CATTLE—Slaughter steers and year- 
lings ruled steady to 25c higher for the 
week. She stock was strong to 10c or 
more higher and bulls steady. Vealers 
were steady to 50c higher. Good to 
choice lightweight steers brought $5.50 
@6.40, the bulk of plainer and weightier 
kinds ranging down to $4.00. Good 
yearling heifers made $4.50@5.50, com- 
mon to good cows $2.50@3.25, and most 
cutters and low cutters $1.50@2.25. 
Medium grade bulls sold up to $2.75. 
Choice vealers topped at $7.00. 


HOGS—Hog prices advanced to a 
new high for the year this week, then 
dropped back, the bulk of the better 
160 to 250 lbs. selling today at $3.30@ 
3.35, with heavier weights down to 
around $3.00. Most 140 to 155 lbs., 
at $2.50@3.25; bulk desirable killer 
pigs, $2.00@2.25, and most packing 
sows, $2.45@2.80. 


SHEEP—Slaughter lambs are hold- 
ing to firm levels, better grade natives 
and fed westerns selling on recent days 
at $8.50@8.85, best $9.00, ewes $2.50 


@4.25. 
———% —- 


HOG WEIGHTS AND COSTS. 


Average weight and cost of hogs 
purchased at 10 of the principal public 
markets of the United States by pack- 
ers and shippers during December, 
1933, with comparisons, are reported by 
the U. S. Department of Agriculture: 


Dec., 1933. Nov., 1933. Dec., 1932. 

z 3 og ¢ 3 : 

. #8 48 3 

Ss 85 ¢ Bb ¢ Bs 

e of F Sa BE Sa 
Chicago ........ 227 $3.25 231 $4.04 229 $3.04 
pees: 224 3.08 233 3.80 217 2.73 
East St. Louis..211 3.22 213 3.96 210 3.06 
Fort Worth ...209 3.46 207 4.09 210 3.21 
Kansas City ...221 3.07 228 3.83 230 2.86 
| Seen 236 2.86 254 3.64 244 2.65 
Sioux City ....222 2.88 242 3.60 2.61 
So. St. Joseph..227 3.02 230 3.78 230 2.84 
South St. Paul. .215 2.91 214 3.67 224 2.72 
Wichita ....... 19 3.00 218 3.71 224 2.73 
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CORN BELT DIRECT TRADING. 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., Feb. 1, 1934. 


Trading in hogs at 22 concentration 
points and 7 packing plants in Iowa and 
Minnesota throughout the week has 
been quite uneven with prices fluctuat- 
ing somewhat more widely than in 
other recent weekly periods as the total 
marketing continued heavy. Current 
prices are 5@10c below the week’s best 
time and about 5@10c above last week’s 
close. Late bulk good to choice 180 to 
250 Ibs., $3.10@3.40; 260 to 325 lbs., 
$2.80@3.30; 140 to 170 lbs., $2.50@ 
3.30; packing sows mostly $2.25@2.75. 

Receipts of hogs unloaded daily at 
these 22 concentration points and 7 
packing plants for the week ended Feb. 
1, were as follows: 





This Last 

week. week. 
ee 31,900 52,600 
Sat., Jan. 2 50,200 
Mon., Jan. { x 66,100 
Tues., Jan. j 14,100 
WO, POM. The vccceccccecsccson 40,700 53,100 
a ee rr rr 38,800 61,800 


U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Jan. 26, 1934, as re- 
ported to THE NATIONAL PROVISIONER: 








Week Cor. 

ended Prev. week, 

Jan. 26. week. 1933. 
0 204,842 187,475 159,130 
Kansas City, Kans...... 95,939 64,551 86,687 
WIL. cactcuncenewangnls 80,245 69,799 56,089 
St. Louis & East St. Louis 89,302 64,941 69,051 
CO Ee =e rare 68,1386 64,221 42,228 
MEE os cccecavedeee 42,295 34,641 26,815 
err 64,339 51,486 59,166 
N. Y., Newark & J. ©... 53,526 53,819 51,250 
| ER Aer re 698,624 590,933 550,416 

i 


FEDERAL INSPECTED KILL. 


Federal inspected slaughter of live 
stock during 1933, with comparisons for 
each of the past six years, are reported 
as follows: 


Cattle. Hogs. Sheep. 
- Sarr 8,655,259 47,225,518 17,353,550 
rer 7,625,373 45,244,951 17,899,037 
GE intcwweskincion 8,107,842 44,771,981 18,070,867 
 vcccunesceeRe 8,170,373 44,265,694 16,696,570 
[fe 8,324,027 48,444,604 14,023,362 
BE nchumaccusaee 8,467,308 49,795,408 13,488,171 
ere 9,520,104 43,633,460 12,883,039 

—— - fe -— 


STOCK YARDS CODE. 


Hearings on the stock yards code will 
be held in Washington on February 9. 
This will relate to wages and hours of 
stock yards employees at public mar- 
kets and to regulations for the handling 
and selling of live stock. 
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CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers, top live- 
stock price summary, week Jan. 25: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 





Week Same 

ended Prev week, 

Jan. 25 week. 1933. 
BE ois icas tule eee sewer $ 6.50 $ 6.00 $ 4.50 
RF 5.50 5.50 4.25 
Winnipeg ... ee 4.50 4.00 
Calgary ....... coos 425 4.10 4.00 
Edmonton ..... eos 4.25 4.25 3.75 
Prince Albert conse Ge 3.50 bess 
Moose Jaw ............ 4.00 3.75 3.75 
OT 3.75 3.75 3.00 

VEAL CALVES. 
ES etd seine dannadiol $ 8.00 $ 7.50 $ 7.00 
CO. Eee 7.50 7.50 7.00 
EE 6ancccwnansvien 6.50 6.50 7.00 
EE 4.660%.0 000000: 00'60 4.75 4.50 5.00 
SR. adccecctyediows 5.00 5.00 4.75 
Prince Albert ......... none eae cose 
PE MI  viviccteecvdes 5.00 5.50 8.00 
eer 5.50 6.00 5.00 
SELECT BACON HOGS. 

Se eee AE $ 8.60 $ 4.35 
a rae 8.50 4.50 
MD ansint vaewie one 8.00 3.50 
EET no .b4 0s 0vec0esaus 7.50 3.35 
Co ar 8.10 3.15 
Prince Albert 7.70 3.20 
Moose Jaw 7.75 3.25 
PE ncivcceenstcuee 7.70 3.20 
cee ccubeececnhe . $ 7.50 $ 6.50 
BE. bate 9906d4aus 5.50 6.50 
WO cacccccccccces 6.50 5.00 
CET sedcccccnceesees 5.25 4.00 
Edmonton 5.25 4.10 
Prince Albert .. 4.00 gai 
Moose Jaw esas 4.25 
Saskatoon 5.25 oa 





RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Jan. 26, 1934: 


At 20 markets: Cattle. 
Week ended Jan. 26..... 194,000 
,000 


Hogs. Sheep. 
732.000 289,000 


Previous week .......... 202 768,000 266,000 
EY calweciebviawewn ea pweion 169, 624.000 337, 

EE RS: 160,000 839,000 395,000 
Re Se 167,000 743,000 352,000 


Week enfe® Fam. BB.....cccccecesecceseves 666,000 
Co rere re 4,000 
SE vivkts sen.cg0nh se esieceniee sn ceion een 525,000 
BEE. s-cicteencunvesaceséuhe neuen kaa 754,000 
BOER. écncecswiiessecccccesetenmenaeneeel 671, 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Jan. 26....156,000 580,000 211,000 
Previous week .......... 149,000 601,000 199,000 
Sl  <aeetet shegheaaertan 128.000 467.000 235,000 
BE cdaitvecksecetedsuentl 127,000 694,000 298,000 
BEE “bnbcierccecorseenadn 131,000 608,000 281,000 

a 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Jan. 27, 1934: 














Cattle. Calves. Hogs. Sheep. 

Jersey City ........ 4,997 8,175 5,375 40,730 
Central Union ..... lO 16,73 
7 ae 115 43,465 17,653 5,869 
ree 8,220 13.686 23,028 57,335 
Previous week ..... 8,569 11,721 20,216 53,180 
Two weeks ago..... 8,042 11,088 20,477 48,040 








i. L. SPARKS 


Hogs = Sheep = Calves = Cattle 


National Stock Yards, Ill_—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
Phone Colfax 6900 or L. D. 299 | 


& CO. 





HOG BUYERS 


Watkins-Potts-Walker 


National Stock Yards 
Illinois 
Phone East 21 


ONLY 


Indianapolis 
Indiana 
Phone Lincoln 3007 


























Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 


L. Hi. 

















Order Buyer of Live Stock 


McMURRAY 


Indianapolis, Indiana 
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LIVESTOCK PRICES AT LEADING MARKETS. RECEIPTS AT CE 
Livestock prices at five leading Western markets, Thursday, Feb. 1, 1934, SATURDAY, JANUARY 27, 1934. gente 
as reported by the U. S. Bureau of Agricultural Economics: pe eitates'- ean: 2, 
Hogs (Soft or “> s and roast- CHICAGO. E. ST. LOUIS. OMAHA. KANS. ‘ . . Re sled nd 11,000 aaa 
eg et 5 5 Maemees Gy .cccccceccee 200 . ona 
He aan enc: EBS 493 OG ES Rieg bs Heme bs He 88 Seana esc a a 
Lt. wt. (1 8.) gd-ch..... 3.65 . x 3. f b ye ote nase aoe OSS pRepak i abe a : : Armo 
(180-200 Ibs.) gd-ch........... 3.85@ 4.00 3.65@ 3.80 3.35@ 3.50 3. a ’ og ~~ “Speaeneeonen : 1700 = 
Med. wt. (200-220 Ibs.) gd-ch 3.85 by se Peo by See $400 br ye a4 icra oar ee.sia 26% = pend oan oe 
x 20-250 Ib: of . eS 3.40@ 3.70 3.40@ 3.65 3.25@ 3.50 3.35@ 8.50 Save 3.50 Bt. Paul veseeeeeseees 490 00 2,508 An 
(290-350 Ibs.) sfarch Se tat ate ean 3.50 3.30@ 3.50 > | 20 Saat Sansa imiweee ......... 200 vis GH 
Pkg. sows (275- Ibs.) med-ch. 3.00 ce bes 2. : Semen taut 24 EE, MIE avincaccacccucke 66 1,000 700 ae 
: 4b — Bphiseee 3 75@ 800 2509 205 240g 255 B00g 275 260@ 273 Louisville .......++..+++: 308 = ane aa 
(425-550 Ibs.) good ........... 2. 3. santa Sui teeta tei Wie 50 100 = 
sl ~— oe ed ‘y *“za-ch... 2 @ oo coe 3.00 2. 275 225@ 3.25 2 00@ 2.50 ee Pre are 4 7’000 in a re 
tr. x s.) gd-ch... 2. . 2.00@ 3. . . 3.20 ° | —«........ 1,¢ " 
Av cot & wt. Wea. (Pigs excl.) 3.61-216 Ibs. 3.22-208 Ibs. 3.21-232 Ibs. 3.23-224 lbs. .......... BEE cress scersere 200 2 200 = Bie 
“STEERS (600-000 LBS): ae Oe ee z 
—— ee 7.25 6.50@ 6.85 6 6.50@ 7.00 6.25@ 7.00 Oklahoma City ......... 100 200 2,000 55,46! 
Eo eter-sonecneeneren 825@ 1.00 5.150 6.50 5.75@ 650 5.50@ 650 5.500 6.25 cnintnns saiennbnl ae teed. ne 
Mediuin 2002200IIIIIIIIIIIE S00@ 638 £$0@ 875 415@ 515 435@ 5.50 4.506 5.50 MONDAY, JANUARY 29, — 
RS hele appa apa: 3.50@ 5.00 3.25@ 4.50 3.00 3.00@ 4.35 3.00@ 4.5 itt eck 12, 099 as, 090 1,00 
900-1100 LBS. ) : Memes CUE ......ccesess u 11, . 
"cea 6.25@ 7.25 6 6.85 6.25@ 7.10 6.15@ 7.00 5.75@ 6.75 Omaha ..............+++ 8,000 20,000 5,500 
DEE. Gecbuwadettuctctscrebeds 6.25 p 7.2% $e os eee i238 Sie 650 bso G15 ge easeectsonen o too 18000 4 a 
ee rs rer incon 5.000 6.00 450@ 573 465@ STS 4.25@ 5.50 4.25@ 5.50 REC. Sis cocoa 2,600 8,500 4.500 Cudal 
Common ae een eee a re 3.50@ 5.00 3.25@ 4.50 3. 4.75 3.00@ 4.35 3.00@ 4.2 a aneenete see . : : 3400 5,500 6300 Swit 
: ‘ort Worth ............ 1,200 Tilso 
— 5.15@ 7.00 5.25@ 6.60 5.25@ 6.75 4.85@ 6.75 5.25@ 6.65 Fort Worth ............ a Ue — 
BEE” setnsrssersereeecresees TEIEE Bam i736 ae SR RB ££ _ y= eames 2,200 7,000 6,000 Othen 
NN ioc cauiottanducacoaces 4.00@ 5.50 3.50@ 5.25 3.65@ 5.25 3.75@ 5.75 3.50@ 5.00 Loulsvilte keypad: ‘ 300 1300 200 a 
STEERS (1300-1500 LBS.) : Indianapolis .......-.-... 500 6,000 — 1,200 
GNESI ils RES eee areeee 5.00@ 6.5 5.09 5.75 4.50@ 5.80 4 25@ 5.75 4.50@ 5.50 a gl foo Cees 
Is oe icin te S 0e 2 dan bac: 4.00@ 5.50 4.00@ 5.25 3.65@ 5.25. 3. 85 3.5 5 EAIDEEER «-.--0-000+++° 1.200 5,700 ; ae 
SIFERS (550-850 LBS.) : DEY. svtescssceeseebes r 3 & 
ae 6.00@ 6.75 6.00@ 6.50 5.50@ 6.00 5.50@ 6.25 5.50@ 6.25 Cleveland ...........-.-- 800 1,200 1,500 ae 
Piiden ee tecnwuch ie con ’ if 6 Weland .......22+000-- 8 
— ) 6.2 4.50@ 5.50 4.35@ 5.65 4.50@ 5.65 Nashvill 00 300 400 ondal 
Rn a sor enenvenesess 3.25@ $00 8.006 8.00 275@ 450 2.75@ 4.60 2 75@ 4.50 Oklahoma City |........ 900 900 400 7 
SOG cccccccccccceercccecee - e s- " 4 — ; Y De é 
_ Ree Opes asp ri er nee 4.25@ 6.00 4.35@ 6.25 4.25@ 6.00 spina: acanintdieaea Morn 
— 5 2 : .... 8,000 40,000 10,000 Other: 
| SS Ee IE RPE - )) eee 2.75@ 4.25 2.75@ 4.35 2.65 4.50 Chicago a. -veeeeeeeseees: G00 40.csn 18088 = 
eica teceaideicweseenad 3.25@ 4.00 3.00@ 3.50 3.00@ 3.50 3.00@ 3.50 2.75 @ 3.25 Kansas City 6.500 4.500 7.08 owt 
(Eo dane aa: ? Sah a 2.75@ 3.25 2.50@ 3.00 2.40 8.00 2.40@ 3-00 2.35@ 2.75 Omaha oes. e estes v+ss+ 8500 39,000 $099 Co, 
Low cutter and cutter ....... 1.65@ 2.75 1.25@ 2.50 7 a 3 2. .00@ at. na sseoeeeses ens ed need zn cat 
SES (EUS. EX. SUES): ARMM co Siac cassis alsin 43000 135000 2} z. 
"nee ow aaiees ‘ ti eee 3.00@ 3.25 2.75@ 3.00 2 35@ 8.00 2.50@ 3.00 2.65@ 3.00 Si0U5, CUY --eew esses eee 1,900 10,500 3,000 Sincls 
_ ., Sees 2.25@ 3.00 2.00@ 2.75 2 2.50 1.75@ 2.50 2.00@ 2.75 Fort Worthy 9 20202.00.2.1 "soo "too 3a0 atte 
——— , . a ee ott 
Good-choice Setanta cc<isan en 6.00g 7.50 5.25@ 7.25 4 50@ 6.00 5.00@ 8.50 5.00@ 7.00 Lalovii epsatapinpabddpvabe 100 io a 
DEE dawiwdésenteagsscaeenas 5. » 6. . “15 D i ) 5. i ge aha ait ea 
> SgpesabensSopeename amen 4.00@ 5.00 2.00@ 4.75 @ 3.50 2.50@ 4.00 2.00@ 4.00 Indienapois breneventoans 1.200 ‘000 10m ‘ 
- i 5 : PL, tiiwscnkiwedee os : 5 : a 
par wc Aang eteanrl 4.50@ 5.50 4.50@ 5.50 3.25@ 4.25 3.75@ 4.75 4.25@ 6.00 Cincinnatt “..6.....eees. 300 4,800 300 Switt 
x "URMVICT see eee seer eeeeesese . c “< - - ~ = 4 -<_ meee ee” 7: 1 ; 
le Bi aa arg ha ras th nein 616 3.00@ 4.50 2.50@ 4.50 2.00@ 3.25 2.00@ 3.75 2.50@ 4.25 — Meekcnesiey ess oo 1,200 TW Morr 
Slaughter Sheep and Lambs: PUREOMD  vcccccceseccece bam a = Krey 
LAMBS: Oklahoma City .......... Heil 
90 Ib 15 5 2 ; ; 10 a ; _ 
Gon — _ crag nee a a8 3:00 875 625@ 875 S506 825 500g 8.50 WEDNESDAY, JANUARY 31, 1934. Other 
DL “\ tidegeeceesnsveeees 5@ 8.7 5. 00 . . \ | = 0 wo 
(90-98 Ibs.) gd-ch............. 8.25@ 9.50 8.25@ 9.40 8.50@ 9.10 8.00@ 9.00 8.25@ er ER ea oleae it 0,090 3 500 s0m om 
YEARLING WETHERS: aes il ciate “tala Kansas Li SE a Se 0 
(90-110 Ibs.) gd-ch............ 6.50@ 8.25 6.25@ 8.25 5.2 E 6.35@ 7.25 6.00 50 0 eocerteseeesssees $5000 34,000 8.588 = 
WI Garces c cos eccdes 5.25@ 6.75 5.00@ 6.25 4.25@ 5.50 5.00@ 635 4.75@ 6.25 St. Louis, ... ceteteeeees 300 eso oun 
EWES. : @ 4.00 2.50@ 4.35 3.65@ 4.50 3.25@ 4.50 —_ nd eceeweneesenes oo ii ae by 4 
: 5 \ 2 3. &* = - 2 @ x bap - o —- . || Serrrrereceeeee “,<' , ov 
(120-130 Ibs) “gach... L2LL2. 800@ 468 290@ B13 228q 425 B85 435 2.75@ 4.50 RL  aabbeeenates $00 8009 Siclon 
(All weights) com-med........ 2.25@ 3.75 1.50@ 3.00 1.25@ 2.50 1.75@ 3.65 2.00@ 3.25 Milwaukee cetteeeeeeeees 600 5,608 un Krey 
BOWED ccccsccccacess 100 700 100 Sarto 
52 2 1008 Se ee ee ee « - 0) 0! 
SLAUGHTER REPORTS Milwaukee ......+.0++++. a 5 SS as 1,200 8,000 1,00 Ge 
498.116 555,298 Pittsurgh ............... E ’ lesc 
Sree Ean ener ..+. 698,116 555,298 Pittsurgh .......... 5'200 100 e 
Special reports to THE NATIONAL PROVI- ‘T°t@ MEMEEERE. <2. .cctcccese soo 5,200 108 Shipp 
N Z DE cicneknne ceeeenw ae Other: 
SICNER show the number of livestock slaughtered SHEEP. Baffelo . acscersereeeens = 12 : 
at 16 centers for the week ended January 27, a ho 5 ae 50,846 48.275 69,002 SEED #0reeene=- ress ed 4 ain “i 
1934: Camas GY... .c..ccee ¥ 29;029 29, us weeseeece 500 
: CATTLE. Be anellapaeapapine 30.401 22'335 Oklahoma City ......... 400 5 
a = vock, East, St. Louis ee HRS THURSDAY, FEBRUARY 1, 1934. 
sana7. week: O33: Sioux Clty -: 20,418 5. Chicago ... 6,000 28,000 11,000 Swift 
4,414 34,46 166 Wichita .... 2,674 3,208 Konsas City ..20.0.0002! 2500 3,500 6,000 Armot 
GN oe veo scissacacces 34,414 34,465 = 17, } hear REED eth esol XK ensas aoe ancy a Hes 2,500 3,500 Gass Armo 
OE cess 20,306 16,704 17/982 Philadelphia Og $82 oOMouis 22ST, Tigo 7500 L500 
Terre er eee eee , , 1oSe > a Bi wccccccees aa ” 
East St. NE ETE 16,201 14,785 9,904 Indianapolis . 6 to Ry 4 St. Joseph ........-.+-- 1,400 3,500 _— 
New York & Jersey City. 64,542 62,248 3 Sic  aphebhaad peor 37000 7, 
MEI occuccetccaees 9,181 7,815 6,807 New Yor! gow Gu. 4 Tax Gog Sloux ehty 2200000000000. $000 7,000 3,008 
| se ecagonebenaats ey a ies 1,990 Cincinnati .... -- 91,128 1,342 3,517) ot Worth 22222221! 500 300 300 
NN eo cage cacy 2,821 3,16 $60 Cincinn o1'308 18600 S209 Fort Worthy... 500300 300 ; 
mite... tes 6 T'sot «703. St. Paul. +: @ Oe & ~~ gegihbeapepenepnpns 600 1,000 100 Cudat 
eee 2'309 «1.65 : Milwaukee 7 a5 780 1,323 Reb papain 4002 
Indianapolis ........ see 2,309 1,684 eo Milwaukee . _10 ) Louisville py Tor 500 “— - Swift 
New York & Jersey City. 10,191 9,871 ’ STE Rane 281,295 259,559 250,640 te ag 300 3 Ship 
Oklahoma City .......... 5,510 5,705 4,939 Total ............. r anapolis a eee eee 500 4.000 ome pe 
Cincinnati .............- 3,874 3,853 8.171 © Pittsburgh 202000000000) 100 2,800 500 
POMVET  ccccccccccccesece 3,476 ety ry +4 Cincinna ceteeeeeernens 500 oe = Tot 
Miiwaukee 20222000002) :: 3601 "3000 Zors =) NEW ORDER BUYING FIRM. — Biftui, fesse ooo joo 500100 
ERIE: ‘ d : _ ORI Mleveland 920022 2020000212 B00 
32 : Three individuals well known to meat Oklahoma ME S ontteks 600 500 100 
MN ceiccc pecuseed 162,962 158,536 113,433 padhess constitate the new exgeniention : 
HOGS. kins-Potts-Walker, buyers of FRIDAY, FEBRUARY 2, 1934. Wiley 
. of Watkins-Potts er, buy b aa iso 
eee ales 25222352 WS'039 es'on1 sees? hogs exclusively at National Stock chicago -........+..+++. 2,500 20,000 §.00 
OARETIOE: e 4 3 ; } < s », y eee eee en eee -> or 
Kansas — bacaadeweacees 76,572 85,804 63,781 Yards, Iil., and ndianapolis, Ind. Mur- conan ay f seereenerie 1300 3000 5500 Tot: 
East, St. Louls.......... 64,266 5.341 38,395 ray Watkins, Wallace Potts and Russell  g¢. Baws 200000 600 6,000 1,500 P No 
° OBCDD wcccccscessces ’ , ’ é e St. =: ileal aeniadale 2 ‘ 
Sioux City desecw eh oxnatin 63,865 72,696 -;;- Walker, in the livestock order ne Saux Ony ......02cccee 1,000 7,500 4,008 
-) Ve G8) $282 1218 business for many years, have pooled Sig) 20000000. 1) kas 3 
Fort Worth ........... J BE . 2 F ak Mien 2" 
Philadelphia ............ 20,784 19,484 18,422 their experience and are  ogecey | as Se Sonn nns sors — 2,300 8,700 inet 
Sow Sak @ Swany 3 sity S271 Bal022 Si'gis. OMe concern. Murray Watkins and Rus- wrenita °2..0222.000000 400 800 Armo 
Okla Ay pee — ete oF 383 tet sell Walker will handle buying at Na- Indianapolis SRO Nae 400 5,000 000 ther; 
= Deunltteebtaes 56 "2% : : Pittsburgh .............. FE 2, 
ieee 38 Ba 188) tional Stock Yards, Ill. Wallace Potts Ehime c0000000 00 a ee ee 
Be Pawn LITTLE! 39°28. B8'g08 42'006 will be in charge at Indianapolis. ge ab abeacnaptabchen 2) 
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’ WICHITA. BASS cee 1,238 
PACKERS PURCHASES . She St. Joseph a. 69 18,930 21,291 
Cattle. Calves. Hogs. Sheep. Sioux Cit 13°141 8'128 
Purchases of livestock by packers at principal Cudahy Pkg. Co..... 1,410 552 2,090 += 2,207 Okiahoue” Ci "54 1,492 
centers for the week ending Saturday, January old BET. ckaaes 553 50 1,482 179 Wichita ¥ ee - 2.674 9 
27, 1934, with comparisons, are reported to THE Wichita D. B. Co.._ 19 Wee eas ewes eg See te eae eae d ¢ 20° 
> r . MEE. <9:6 40% + «viene +ceuds 15,699 20,530 
sheep. NATIONAL PROVISIONER as follows: Dunn-Ostertag ..... 91 Se DREN ek GD oo tes ee 5 14'964 17,672 
5.000 Fred W. Dold & Sons 92 .... 472 = «.6 | Milwaukee .............. 1,076 792 =: 1,828 
5,000 CHICAGO. Sunflower Pkg. Co... on ceive 125 cuss Indianapolis : 7,442 8,091 
“500 Cattle. Hogs. Sheep. a tec Ae, EY ong ac ee 1,247 2,925 
50 Armour and Co. ........ 5,895 9,088 7,496 Total ...........- 2,219 602 4,119 2,386 Rex ah 
1,200 Swift & Co. .........0.. 4,605 3,201 15,400 Not including 2,534 hogs bought direct. DE scents eee 220,852 201,521 217,579 
500 Pooeria & Ce. ..ccc. -- 2,692 vane 5,15 
. Wilson & Co. .... 5,121 10,786 6,827 ST. PAUL. a 
300 Anglo-Amer. Prov. Co. ° 1,352 ie ae oeee 3 
onl G. H. Hammond Co. 2,818 12,537 ines Cattle. Calves. Hogs. Sheep. 
Lido Libby, McNeill & Libby. 1,072 “:... °°" armour and Co. .... 2,755 4,844 16,518 4,915 CHICAGO LIVESTOCK: 
300 GRIPPETS cc eessccccccecs 12,580 19,916 12,759 Cudahy Pkg. Co..... 269 =1,351 eee eens 
Ene a 10,057 51,740 7,837 Swift & Co. ....... 4,136 7,180 23,405 7,197 Statistics of livestock at the Chicago Union 
100 > 
500 Brennan Pkg. Co., 6,191 hogs; Independent Pkg. United Pkg. Co. .... 1,566 80 _.... ++. tock Yards for current and comparative periods: 
598 hogs; Boyd, Lunham 7 GE eccetuseesece 1,174 17 13,956 500 
300 wets tees Poets Cae L6l ben RECEIPTS 
Hygrade Fooc ucts Corp., 7,453 hogs; prod —S —— — —————— - ’ 
yr Pkg. Co., 8,208 hogs. TEE, Scscneaweaale 9,900 13,472 53,879 12,612 Cattle. Calves. legs. Show. 
000 aoa cattle, 7,867 calves, 119,270 hogs, MILWAUKER. Mon., Jan. 22....14,665 1,968 47,328 11,738 
t " le were 2 ¥ 
Not including 1,257 cattle, 1,606 calves, 89,026 Cotte, om. Hoge. Sheep. ee ond — .14,061 1,849 36,781 10,570 
hogs and 8,136 sheep bought direct. a me oe 3 1,656 7,382 a 898 Thurs., Jan. 25.. 8,487 2548 45,354 18,885 
: w 0 alt eens eeee § 
S300 KANSAS CITY. UDB. Co. ae LAr ek Yan 0-0-7 2ig09 "sR Beis 11.237 
~ Cattle. Calves. Hogs. Sh Omaha Pkg. és. » hi 98 ewes a oven ” ‘ ar 
yo : a . wtc. cone: RS ewes a 312 210278 2,348 
1,500 Armour and Co. .... 3,765 691 7,349 6,330 ‘The Layton’ Co mt fine Relat 567 ‘*** Total this week. .48,363 & 2 a10, 0'815 
‘= Catehy Pa 3 2 4,064 857 3,379 6,452 R Gumz & Co... + M = ete eres, wee : os oa 208, 0 oats 
5, Morris eee 2, 755 esos 4,075 Armour & Co.. Mil. 32. E ear ago ....... . . , 
6,500 Swift & Co. ...2..: 3424 876 19,337 71412 NYBD cL. a. 2 = Two years ago..38,236 8,506 238,110 100,514 
600 — £8. ee 2,927 873 2,796 4,609 = 2. 00 Me 
100 Independent Pkg. Co. .... eeee 345 esos aloes 215 17 i SHIPMENTS. 
‘= _— Setar ee 145 5,758 3,638 Others 484 391 17 Cattle. Calves. Hogs. Sheep. 
600 MOG << cssoeensc a 2,598 4,195 36,949 31,506 . 3,408 11,437 12 Mon., Jan. 22.... 4,415 160 5,484 = 3,751 
1,200 y WE Sepecevesuws 3,408 11,437 12,317 1,076 Tues., Jan. 23... 2,516 153 3.467 1/798 
1,500 OMAHA. r > Wed., Jan. 24.... 3,208 76 2,283 347 
400 Cattle & FREER ADORE, Thurs. Jan. 25.. 1,595 258 3,568 3,686 
4,900 Calves. Hogs. Sheep. Cattle. Calves. Hogs. Sheep. rj Jan. 26.... ‘658 150 3,277 By 
= Armour and Co. ........ 6,052 29,005 6,411 _Kingan & Co. ..... 2117 900 20,288 2,683 Sat., Jan. 27.... 100 100 —-2,000 ; 
Pkg. Co. ........ 6 i *s95 Armour and Co. .... 7 wae —— 
a] GONG ME URES SRS Aimee ADS ERS oo noel aie week gam et Hom aa 
Morris & Co. .......... 2,586 1.428 3.483 Brown Bros. ....... 98 18 1 10 —_ week . Re 1s eee Pp a4 
Me Gb ctevctvctavs 5 ‘ Stumpf Bros. ...... artes ous 52 iniale ear ago ....... , . ’ 
0,000 penal ” hes said pees eg saeed 16, Sass 11,478 Meier Pkg. Co. .... 84 +5 213 .-.. Two years ago...12,007 1,226 40,560 P 4 
7,000 Eagle Pkg. Co., 8 cattle; Geo. Hoffman Pkg. ee Mg ad =: 31 meee 217 ca a ee ae month and year to Jan. 27, 
8,000 Co., 36 cattle; Grt_ Omaha Pkg. Co., 62 cattle; Maass Hartman Co. 31 7 Tate ee : 
1,500 Omaha Pkg. Co., 77 cattle; J. Roth & Sons, 60 Art Wanitz ; 20 28 ea 7 —January.— 
2,500 cattle; So. Omaha Pkg. Co., 60 cattle; Lincoln Shippers ; 3 ; if. ae . 2.291 2,494 23,692 8,167 1934. 1933. Gain. Loss. 
2 Pkg. Co., 265 cattle; Nagle Pkg. Co., 198 cattle; Others... 2o.cc022. 434 «150 '187 88 Cattle ......... 184,548 138,218 46,380 ...... 
= — Pkg. Co., 109 cattle; Wilson & Co., 939 sic ee, a ee een EE Oe 37.946 26.914 11,083 iret 
enttie . ‘ 5 178,950 ...... 
EE . chcstneee nee 5,626 3,659 48,362 10,905 Hogs .......... 783,905 604,95: ’ 
100 Total: 21,928 cattle and calves: : : BN osaascanee 263,284 334,682 ..... . 71,848 
10,000 30,267 sheep. Fre SE Cage CINCINNATI. » 
100 EAST ST. LOUIS. Cattle. Calves. Hogs. Sheep. WEEKLY AVERAGE PRICE OF LIVESTOCK. 
1,600 Cattle. Calves. Hogs. Sheep. S. W. Gall & Sons.. he cee 35 Cattle. Hogs. Sheep. Lambs. 
300 Armour and Co. 2005 $788 2129 Er Kann's Sons Co,. 1,216 “305 4,615 “O38 Week ended Jan. 27. 5.45 $340 $3.50 $ 8.90 
Swift & Co. 2,640 9,736 2,587 Kose : 2 1980 Previous week ..... 5.30 3.40 340 8.25 
100 Morris & Co 50 Kroger G. & B. Co. 161 52 98 eves 1933 4.85 3.25 2.00 6.00 
700 Hunter Pkg. 6.108 "$8 J. Lohrey Pkg. Co.. 3 ook 303 cose, TE Svseenyenersess by 388 235 6.00 
200 Krey Pkg. Co... it. B66 H. H. Meyer Pkg. Co. 19 «++. 8,456 ae: eee 1.45 3:75 8.65 
300 Heil Pkg. Co : rea Fe ede Ge | leeeeseiee 
Shippers 1,090 4,080 12'224 2,004 gh Nehroth & Sons r+ 3.083 ——_ Beabaeeretaaceunn's 12.45 910 8.10 16.30 
vers 793 1 31,500 546 * . : - < tss5 ’ tees © ae ite ce ae ae 
J. F. Stegner & Co. 377 180 sone <a 
a Total "11,337 9,652 76.490 7304 Shippers - 790 5,751 “350 Av. 1929-1983 ....$ 9.10 $6.75 94.40 $10.00 
en : ’ oe 5 573 
3,500 Not, including 2,634 cattle, 3,048 calves, 52,563 ee SUPPLIES FOR CHICAGO PACKERS. 
1,500 hogs and 756 sheep | ht direct. M2 i q 
9,000 taal — deg i — So Tee 3,282 2,027 20,895 1,406 . Cattle. Pan — 
2,500 we. LOUIS. Not including 1,068 cattle, 55 calves, 2,046 hogs *Week ended Jan. 27.... igo 185°567  44°176 
4 Cattle. Calves. Hogs. Sheep. and 337 sheep bought direct. — week ... +» Pee 18762 | SOROS 
geet Fhe. O0...... 28 sess 1107... TION 19322222. IIIIITEIEIS 261229 1977550 70/800 
100 tao Rife: pd RECAPITULATION. ER ci Scissee.co a a in 
4,300 Laclede Pkg. Co...|. ate 670 |... Recapitulation of packers’ purchases by markets Lo=4 seat eee eeeeeeeenees 24'414 190'830 422 
a4 Sartorius Pkg. Co... ....  .... 52 .... for week ended Jan. 27, 1934, with comparisons: pos 4 seeeeeeeeeccreecers 39°721 190'392 44,692 
0 ke 7 7 0 0Oww Oe ee eS eT ya ee mean Oe ae ee ee 004 . 
100 | Giaer Pre Gor CATTLE. aliendiiex: dn: 0 anes 
= Belesot Pkg. Co..... vee are iia 14 Week Cor. a ay, > Se P 
300 eg Sr asenteexs >. = = Jan's. ‘eck. ‘i935. HOG RECEIPTS, WEIGHTS AND PRICES. 
| i oeeaae f Sats 
400 Total SS a ae Se ee.  sikiscicevenwsseen 45.737 45,998 27,677 Receipts, average weights and top and average 
900 ee 439 344 3,979 414 Kansas City ............ 22,598 be ered ge prices of hogs with comparisons: 
3 Omaha ...cccsccccccccees 21,928 x 325 : t Prices—— 
aggre Fast St. Louis 22222122. 11/337 13,641 9,374 an To? he 
Cattle. Calves. Hogs. Sheep. §t. Louis ............... 439 474 tees fs : 297 3.75 $ 3.40 
11,000 Swift & Co. ....... 3,414 693 21,496 12,255 St. Joseph .............. 8,234 7,233 5,952 *Week ended Jan. abt 4 226 § 3165 3.40 
6,000 Armour and Co. .... 4,114 674 19,389 7.385 Sioux City .............. 10,675 11,907 9,080 Previous week ....... 159 288 238 3.65 3.25 
8,000 BEER: Vanainws snes 706 389 2,526 2,129 a Ee = re by = cae eb eaceennwans uae ino sy oo. os 
1,500 — Sa OX 2 2, a i le 745 
) Setel = ..... 23 3 ¢ 76 BI wie: balnnceureeanteate 2,874 3,337 2». Fare 213,498 238 8.25 f 
3000 Bee eens 8.284 1,406 48,411 21,760 og pekicrenetansenoes ro Cs ~~ a 248, 263 228 10.65 10.00 
1,500 SIOUX CITY. Milwaukee .............. 8,408 5,218 2,978 WE Sitdecsacnerceoeem 64,482 229 ’ k 
00 Cattle. Calves. Hogs. Sheep. Gaae. TIED gigs 3196 2'853 = Av. 1929-1933 ...... 223,300 232 $ 7.25 §$ 6.75 
100 Cudahy Pkg. Co..... 2,774 213 26,680 6,619 ee Me era = 
2 — and Co. .... 3,097 172 27:308 5.044 WE Ketnts es vca~eeee 152, 885 153,266 119,170 *Saturday, Jan. 27, estimated. 
100 witt& Oo. ....... 2°880 205 11,579 5,430 
1,800 Shippers eesccore 1,696 3 5763 HOGS. CHICAGO HOG SLAUGHTERS. 
500 BE esevcemeacees 228 11 Son: MUMIMI He eh g socal a 119,270 136,192 76,780 manahiteseaih ek Cabtiins, ante’ tilmun te: 
100 - —— —-.— ——-— Kansas City 12222000000! 36,949 28,549 30,197 _ Hogs slaughtered a 8 4 
100 OD Ovcscecuaees 10,675 604. 71,358 17,003 Omaha .........22..0002. oe ae a eee eee ee 
400 Se Se eer 76,490 75,298 58,586 Parisons: bs 204,842 
100 OKLAHOMA CITY. SO =e 3,979 3,921 — Week ended Jan. BB... ..ccccccccccccccces 187'551 
"7 Cate. Cites, Maw. Chewy, Bee 8s *s*71**>* T1308 98460 SRS Year age -....scceccclee ee 
Winer and Co. .... 2,072 847 2,072 O08 Okiahoma City ......... 4700 S876 11152 1982 | .........clcleclleclecseccccceeeee : 
Guilson & Co. ...... 2,487 469 2127 9477 Wichita... ee to 4,119 4646 8,316 
8,000 BR ease pe 121 33 591 See TE .e0e6vsssedes eee 15,918 eae au CHICAGO HOG SUPPLIES. 
me oO 4 — co 2 Tt. siiesut dare otewerd 53,8 54,80: 20 
5,508 ee 4,630 849 4,790 1,080 A i ae ae aa Ets rts 10.175 ove of yo gar gene Ww Pane rp ater vg 
1, N ine ing 3 ~ < ro y f f 2 an 8 ippers during he wee , 
4°000 on including 31 cattle and 4,232 hogs bought gt ae Piereesanw wate = rod on go San. 27, 1984, were as follows: rah 
; IE, «Garg devsden cack ote ; ; Tee 
2500 SETS. ER Rr 596,346 632,356 471,114 ended, Prev. 
. = Cattle. Calves. Hogs. Sheep. iene Jan. 27. me 
a Swift & Co. ....... 756 192 6,648 16,350 SHEE Packers’ purchases .............. 89,084 109,5 
200 queur and Co. .... 792 1 ee SD oh ane vecscdkcaues Te 55,469 61,400 75,146 Direct to packers ............... 93,664 83,742 
3 Others 3307 Kansas City 22222222212: 31.508 29,029 29,590 Shippers’ purchases’ --.0 00.002... 19306 20,660. 
—— - ingens: “MIE Ve sic wiexeuicee Sot cine 30,267 27,101 19, noe wae 
ae ia Soh ks 2,874 ~~ 602 ‘15, 918 27,605 East St. Louis ......... 7,364 ¥, 455 8,222 MEG: . wads akar owen weermmeoume’ 202,054 213,978 
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CHICAGO SECTION 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 19,694 cattle, 4,790 
calves, 72,739 hogs 24, 396 sheep. 


Howard R. Medici, vice president, 
Visking Corporation, returned to Chi- 
cago on Wednesday from a trip to 
Philadelphia, Pittsburgh and New York. 


Phillip Hantover, Western represen- 
tative of the Independent Casing Co., 
with headquarters in Kansas City, has 
been spending a few days in Chicago. 


Jerry Webster, of the foreign sales 
department of the Cudahy Pkg. Co., 
motored to Florida recently with Mrs. 
Webster for a mid-winter vacation. 


Archer E. Hayes, ¢ of Hately Brothers, 
who last week was made chairman 
of the Board of Trade provision com- 
mittee, was also made a director of the 
Board of Trade. 


George L. Franklin, well-known Pitts- 
burgh meat packer now acting as re- 
ceiver for the Keystone Stores Corp. of 
Pittsburgh, is spending his winter vaca- 
tion at Leesburg, Fla. 


John W. Rath, president, Rath Pkg. 
Co., Waterloo, Ta., and J. C. Stentz, 
treasurer, John Morrell & Co., Ottum- 
wa, Ia., "stopped over in Chicago on 
patcromagy wy on their return from Wash- 
ington, D 

Provision shipments from Chicago 
for the week ended Jan. 27, 1934, with 
comparisons, were as follows: 

Week Previous Same 
Jan, 27. week. week, ’33 
Cured meats, Ibs. ..20,989,000 20,971,000 16,465,000 


Fresh meats, Ibs. ..48,078,000 48,344,000 37,782,000 
Lard, Ibs. ......... 3,425,000 4,273,000 8,950,000 


E. D. MacManus | has been appointed 
district manager of Armour and Com- 
pany’s branch house in Atlanta, Ga., 
succeeding R. E. Stringfellow, who has 
been transferred to other duties. Mr. 
MacManus was formerly general man- 
ager of the East St. Louis plant. O. S. 
Tolle has been transferred from 
Armour’s Oklahoma City plant to their 
Denver plant, where he will act as office 
manager, succeeding W. F. Greene. 


—— fe 
ONION AND GARLIC SPICE. 


J. B. Pardieck, president of the Basic 
Vegetable Products Company, accom- 
panied by J. H. Hume, left the Coast 
headquarters of the company at South 
Pasadena, Calif., a short time ago on 
an extensive Eastern trip. Mr. Par- 
dieck and Mr. Hume are calling on the 
trade in the interest of their newest 
product, an improved form of their 
“Basic” onion and garlic spice. These 
products, according to Mr. Pardieck, 
represent a distinct improvement in this 
field, offering a 6 to 1 flavor strength 
by laboratory tests. During the past 
season, said Mr. Pardieck, a number of 
the larger sausage manufacturers have 
tested and approved the products and 
several large contracts have been 
signed. 





ARMOUR OFFICERS ELECTED. 


Following the annual stockholders’ 
meeting and election of directors of 
Armour and Company at Chicago on 
January 26 the board elected the fol- 
lowing officers for the ensuing year: 

President, T. G. Lee; first vice presi- 
dent and treasurer, Philip L. Reed; vice 
president, secretary and comptroller, 
Edward L. Lalumier; vice presidents, 
Harry G. Mills, I. M. Hoagland, Fred 
W. Ellis, Herbert S. Johnson, Warren 
W. Shoemaker, George A. Eastwood, 
F. J. Reynolds, Frank A. Benson and 
Wm. S. Clithero; general counsel, Chas. 
J. Faulkner, jr. 


The executive committee was elected 
as follows: Frederick H. Prince, chair- 
man; A. Watson Armour, James A. 
McDonough, James R. Leavell, Philip 
D. Armour, Elisha Walker and T. G. 
Lee. The members of this committee 
will serve without compensation. 


, ——— 
OSMAN ON WEST COAST. 


Twenty Pacific Coast meat packing 
firms were represented at a meeting of 
the Institute of American Meat Pack- 


ers in Los Angeles, Calif., on January 
26, at which the opportunities for econ- 
omies in purchasins through the Insti- 
tute’s Department of Purchasing Prac- 
tice were discussed with Harry L. 
Osman, director of that department of 
the Institute, and E. F. Forbes, director 








PACKER ACTIVE AT 79. 


Lewis Hull, president of Hull & Dillon 
Packing Co., Pittsburg, Kans., celebrated 
his 79th birthday on January 23. A large 
basket of flowers was presented to him at 
the Rotary luncheon meeting by the club 
president, the gift of employes of the 
Hull & Dillon organization. 

Mr. Hull was born in Wheeling, 
on January 23, 1855. He went to Pitts- 
burg in 1883, where he established a meat 
market which proved to be the nucleus of 
the present progressive meat packing or- 
ganization of which he is the head. 


7. Vee 


of the Western office. A meeting of 
Northern California packers was held 
this week, and arrangements are being 
made for a meeting of packers in Wash. 
ington and Oregon. Mr. Osman and 
Mrs. Forbes will spend several days in 
these two states before Mr. Osman re- 
turns to Chicago. 
es 


TOM TOWER PASSES ON. 


Thomas E. Tower, manager of the 
Sullivan Packing Co. division of the 
Hygrade Food Products Corp. at De- 
troit, Mich., died at his home in that 
city on January 26 at the age of 64 
years. He was a well-known figure in 
meat packing circles, had been regional 
chairman at Detroit for the Institute of 
American Meat Packers, and was one 
who was always ready to do his share 
for the welfare of the industry. 

Mr. Tower was born in Milford, Mich., 
64 years ago and had lived in Detroit 
for more than 30 years. He was vice 
president of the Sullivan Packing Co. 
for 22 years. When it was reorganized 
three years ago as a division of the 
Hygrade company he was made man- 
ager. Surviving are his wife Elizabeth, 
two daughters, a brother and two sis- 
ters. Funeral services were held at the 
home on January 30, with burial in 
Milford. 

~~ =e 


PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather 
companies’, chain stores’ and food 
manufacturers’ listed stocks, Feb. 1, 
1934, or nearest previous date, with 
number of shares dealt in during week, 
and closing prices, on Jan. 24, 1934: 


Sales. High. Low —Close.— 
Week ended Feb. Jan. 
b. 1. Feb. 1.— : 24 
Amal, Leather. 2, - 5% 4% 5% 4 
e.. B ccce 29 27 29 
Amer. H. & L. 2,500 9% 9% wy 9% 
Do. Pfd. .... 2,4 39% 37% 38% £38 
Amer. Stores... 800 40 40 40 40 
Armour A, ....58,275 61% 5% 5% 55% 
a Mk tenons 17,600 3% 3% 3 


Do. Del. Pfd. 400 84% 8% 8% 
Beechnut Pack. 500 61% 61% 61% 61% 
Bohack, H. C.. 575 12 12% 25 is 


BO. BE cose 50 50 50 50 
Brennan Pack.. .... coe ose énee “ae 

DO, Bite secs ce cece cece minete 50 
Chick. Co. Oil. 1,800 23 22 22% 23% 
Childs Co. ....13,600 10% 9% 10 7% 
Cudahy Pack... 5,500 45 43 44144, 41% 
First Nat. Strs. 6,600 59 58%, 59 
Gen. Foods ....18,200 36% 35% 35% 36% 
Gobel Co. ..... + 20/500 7% 7% 7% 1% 


Gr. ep istP 2a, "180 122° 122° 122 123 


Do. New .... 300 149 148 148 138% 
Hormel, G. A.. 100 18% 18% 18% 17% 
Hygrade Food.. 800 436 4% 4% 4% 
Kroger G. & B. 8,800 29 285g 28% 28% 
Libby McNeill.12,550 55 5 5 5 
McMarr Seeres. wae pene bes wine 8% 
Mayer, Oscar.. gale neve eae 5% 
Mic kelberry Co. 1,400 3% 3 3 3 

& H. Pfd. cine ame ome —— 9 
tem ll & 7 300 42 40% 42 40% 
Nat. Fd. Pd. eewe ae aus ani 1% 

i eee date... ease ee % 
Nat. Leather .. ae 450 2 2 2 14 
Nat. Tea .....13, 3,400 17% 174 17% iT 
Proc. & Gamb. i 500 40% 40 40 40 

Do. Pr. Pfd. 130 105 105 105 103 
Rath Pack. ... 50 20% 24% 24% 24% 
Safeway Strs... 5,500 53% 52 52 53% 

Do. 6% Pfd. 1,480 94 94 92 

Do. 7% Pfd. 200 103 103 103 103 
Stahl Meyer .. 400 6 6 6 54 


) 
Swift & Co....34,000 17% 17% 17% 11 , 
Do. Intl. ...12,650 30 29% 2914 29% 
Trunz Pork ... 100 
U. 8. Cold Stor. nee oeee ae egw 
¥ = F anne 3,500 11% #=i121 11 11% 


6, 
3 Pfd. soos a en Re 72 
Wesson Oil ... 9, 
De. Pea. ..,. 33 54% 54144 +541 574 
Wilson & Co...11,000 7 7 1% 8 
Ns WR ce a 15,700 17 15% - 17 15% 
Do. Pfd 9,300 67 64 65% 61 
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EQUIPMENT 
SUPPLIES 


Successors To 





| 1515 N. GRAND BLVD. 


Menges Mange ie 


REFRIGERATION 
EVERYTHING FOR THE PACKER 


BONNELL-TOHTZ CO. 





ST. LOUIS, MO. 














ARCHITECT 
Established since 1909 
PACKING PLANTS _— 


H. P. HENSCHIEN 


PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 


59 E. Van Buren St., Chicago, IIl. 








F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 

















Broker 


Chrysler Bldg., 405 Lexington Ave., 








GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 





New York City 











SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
3BONo. LaSALLE ST. 


BB ee car BERNE | 
ETHE MEAT PACKING INDUSTRY 






CHICAGO, ILLINOIS. 














RELIEF FOR BEEF PRODUCERS. 
(Continuel from page 26.) 


To Repay Out of Tax Yield. 


Because the effect of processing taxes 
on producers’ prices tends to disappear 
as oversupply is removed and consum- 
er purchasing power recovers, the Sec- 
retary said that the $200,000,000 author- 
ization by Congress should be accom- 
panied by a provisio that the money be 
repaid later out of processing tax re- 
celpts. 


The $250,000,000 proposed to aid the 
dairy farmers would be made up of 
$150,000,000 obtained from processing 
taxes on butterfat in milk and its prod- 
ucts, graduated upward to 5c per pound 
or more, with an equivalent compensa- 
tory tax on oleomargarine, plus at least 
$100,000,000 from the emergency appro- 
priation. 

Most of the $250,000,000 dairy fund 
would be used to finance benefit pay- 
ments to dairy farmers who sign con- 
tracts to reduce production so as to cut 
down the present emergency oversupply 
and forestall a collapse of prices which 
would follow price stimulation if not 
accompanied by production control. 


Beef Processing Tax. 


Secretary Wallace deferred discussion 
of the rate of the processing tax on beef 
cattle, and details of a program for that 
industry, pending inclusion of beef cat- 
tle among the basic commodities named 
in the act. He said that the beef in- 
dustry has not thus far received assis- 
tance from the administration because 
at the request of representatives of the 
industry beef cattle were excluded from 
the list of basic commodities. 


The dairy industry has not received 
adequate benefits under the act, he said, 
because its representatives were reluc- 
tant to face the facts, and to consider 
any effective production control pro- 
gram. 


He pointed out that the proposed ap- 
propriation by Congress was desirable 
because both dairy and beef producers, 
pending recovery in consumer buying 


power, would feel the processing tax 
more than export agriculture, “whose 
prices are fixed in the world markets.” 
The appropriation will enable advance 
payments to reach the farmers by the 
time a substantial tax is felt. “We 
believe that as the market is freed from 
the pressure of oversupply,” he said, 
“the tendency for the tax to be reflected 
in producer price will disappear.” 
Xo 


EMERGENCY MUTTON 


Approximately 1,100,000 Ibs. of lamb 
and mutton have been prepared by Den- 
ver packers for distribution by the fed- 
eral government to Indian reservations 
in Arizona and New Mexico. This meat 
resulted from the slaughter of some 
51,000 lambs and ewes from Indian 
reservations. Slaughter of the animals 
was decided upon because of the lack of 
feed on the reservations and because 
the Indian herds contained many ani- 
mals of poor quality unsuitable for 
breeding. The arrangement between 
Denver packers and the government 
provides that packers pay so much per 
head for the slaughter of the sheep, 
and in return they retain the pelt and 


casings. 
~ fe 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended January 27, 1934, were 
4,412,000 lbs.; previous week, 3,917,000 
Ibs.; same week last year, 5,598,000 
Ibs.; from January 1 to January 27 this 
year, 17,108,000 lIbs.; same period a 
year ago, 16,944,000 lbs. 


Shipments of hides from Chicago for 
the week ended January 27, 1934, were 
4,460,000 Ibs.; previous week, 3,739,000 
lbs.; same week last year, 5,022,000 
lbs.; from January 1 to January 27 this 
year, 17,229,000 lbs.; same period a 
year ago, 18,125,000 lbs. 


——e—_—_ 

ANOTHER SWIFT DIVIDEND. 

A semi-annual dividend of $1.00 a 
share has been declared by Compania 
Swift Internacional. The dividend is 
payable March 1, 1934, to shareholders 
of record February 15, 1934. 


NEW HIDE FUTURES CONTRACT. 


With the object of broadening in- 
terest in trading in hide futures, a com- 
mittee from Commodity Exchange, Inc., 
which embraces the former New York 
Hide Exchange, met with representa- 
tives of packers, tanners, hide dealers 
and commission houses on January 29 
in Chicago. They discussed a tentative 
new form of contract for hide futures. 

Among changes proposed are length- 
ening of the life of the hide certificate 
covering hides placed in licensed ware- 
houses from the present one year from 
date of removal of hides from original 
pack to possibly eighteen months to two 
years; use of a “standard” hide in the 
contract instead of the present “pack- 
er hides,” “packer type hides” (small 
packer), and “Pacific Coast hides”; and 
use of fixed differentials between dif- 
ferent deliverable grades of packer 
hides. Further consideration will be 
given the proposed changes before the 
new form of contract is submitted to 
members of the exchange for adoption. 


pe 


N. Y. HIDE FUTURE PRICES. 

Saturday, Jan. 27 1934—Close: Mar. 
10.80@10.90; June 11.80@11.85; Sept. 
12.22@12.25; Dec. 12.50n; sales 15 lots. 
Closing 10@17 points higher. 

Monday, Jan. 29, 1934—Close: Mar. 
10.95@11.05; June 11.95; Sept. 12.35@ 


12.40; Dec. 12.65n; sales 27 lots. Clos- 
ing 13@15 points higher. 
Tuesday, Jan. 30, 1984—Close: Mar. 


10.80@10.95; June 11.80@11.85; Sept. 
12.22@12.25; Dec. 12.50n; sales 5 lots. 
Closing 18@15 points lower. 

Wednesday, Jan. 31, 1934—Close: 
Mar. 10.50b; June 11.62@11.70; Sept. 
12.04@12.10; Dec. 12.85n; sales 6 lots. 
Closing 15@30 points lower. 

Thursday, Feb. 1, 1934—Close: Mar. 
10.45@10.50; June 11.50@11.55; Sept. 
11.92@11.95; Dec. 12.20n; sales 19 lots. 
Closing 5@15 points lower. 

Friday, Feb. 2, 1934—Close: Mar. 
10.35b; June 11.35 sale; Sept. 11.70@ 
11.80; Dec. 12.00n; sales 66 lots. Clos- 
ing 10@22 points lower. 
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CASH PRICES. 


Based on actual carlot trading Thursday, 
February 1, 1934. 
REGULAR HAMS. 


Green. Sweet Pickled. 




















Standard. Standard. Fancy. 
PM sesncnewee we 10% 10% 
DM svecnedenees 10 10% 
BEM ) eoscscecenes 10 10 
BORE cccccocscnce 10 10 
10-16 range ...... 10 See0 
BOILING HAMS. 
Green Sweet Pickled. 
Standard. Standard. Fancy. 
pS. Brewrrrrrrcr 10% 10% 10% 
DPE a avreceseces 10% 10% 11 
SS rere 10% 10% 11 
16-22 range 10% a oes 
SKINNED HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
ee il 104g 10% 
BPE da¢eccactece 1l 10% 105 
SS Re 11 10% 10% 
are 10% 10 10% 
BEY. civccvvasees 10% 9% 9% 
DIME. eeececcesese 9% 8% 9% 
. eee 8% 84 cece 
ERS eee 8 7% 
DE eteécevcceess 7% 7 
I hin uokens 7 6% 
PICNICS. 
Green Sweet Pickled 
Seer. Standard. Sh.Shank. 
5% 6% 
5% £% 6% 
5% 5% 6 
5% 5% 6 
5% 5% 6 
BELLIES. 
Green Cured 
Sq. Sdls S.P. Dry Cured. 
4 10 10% 
9 10% 
9% 9% 
9 9% 
8% 9% 
8% 
*D. S. BELLIES. 
Clear Rib 
Standard. Fancy. 
‘staeeeeeuaes 7% teas ooes 
patatacadeun 7% 7% ovee 
eed aber 1% 75% a4 
tateacennee 7 i” 7 
tevebecdseue 7 7% : | 
Sondupatders 7 sue 7 
ones 6% 6% 
errr er Tt 6% 6% 
haa Neemeas 6% 64% 
y but fully cured. 
D. S. FAT BACKS. 
Export 
Standard. Trim. 
Seren rere er thy 4% 
NE Sa heg nd toc es 4% 5 
i danidee do cadet enone s oes 5h 5% 
Se OR a 6% 6% 
pce Re Seales 6% 614 
| BOE RGR ETS ESR S97 OE 6% 
PEE giawcwiedé-ndeeeaiee ceed suns 7 
OTHER 
Extra short clears 64n 
Se 8 ae 64n 
Pe MEE  cecarcaseaves 54% 
i ED tairedine 46.6. 6:4 6% 44% 
BCP eee 
Green square jowls ......... 
Green rough jowls .......... 
LARD 
PUSS GORE, CRON cc rcccvecccess 
PO RCT ee eee 
Refined, in export boxes 
Neutral, in tierces ; 
i GE eT Teorey TTT 





PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


TH LA SALLE STREET 


2407 SOU 


CHICAGO, ILL 





FUTURE PRICES. 














SATURDAY, JANUARY 27, 1934. 
Open. High. Low. Close. 
LARD 
Jan. (Old) .... vate “awe ry 21% 
May (Old) 5.30 22 5.30 
Wk +eeens cote eens S) 
MT cecces 5.77% 5.77% ). BE 
ar “sess 80 5.80 5.85 
Pe 5.95-9714 6.02 5.95 6.021% 
CLEAR BELLIES— 
May (Old) 6.65n 
eee ee haere esas 6.75b 
MN dc-cwee! wees peare “eon 7.27%b 
. .44étec. 0000 pee anere 7.52%b 
MONDAY, JANUARY 29, 1934. 
LARD— 
May (Old) 5.42% 5.50 5.421% 5.50ax 
MD: s0éwee 460% tae cone 5.6244n 
| eee 5.90 6.00 5.90 6.00b 
GU scence SD 6.00 5.90 6.00 
ee 6.07% 6.174% 6.071% 6.1744ax 
CLEAR BELLIES 
May (Old) es 6.8714b 
ey! Bawden «ence cola 6.85b 
/ a 7.40 7.50 7.40 7.50b 
Sl sasews ceeu 7.65b 
TUESDAY, JANUARY 30, 1934. 
LARD— 
May (Old) 5.55 5.6214 5.55 
Serer cache coe 
a «séers 6.10-12% 6.15 6.07% 
Me. aespan 6.12% 6.15 6.05 
GR. cewes 6.22% 6.27% 6.22% 
CLEAR BELLIES— 
May (Old) 7.00b 
Gk “Ks vves eeen 7.00b 
MP” <8iaes 7.60 7.621 7.60 7.6214 
 wtcane 7.95 8.00 7.95 8.00 
WEDNESDAY, JANUARY 31, 1934. 
LARD— 
May — 5.4214 5.50 5.42% 5.50b 
a céece " see 5.70n 
6.05 5. 97% 6.05b 
6.05 5.97% 6.05b 
6.20 6.10 6.20 
CLEAR BELLIES— 
May (Old) .. oes cess 7.00n 
Jan. woo 6.95 6.90 6.90 
May ae pets 7.60 
July évee 7.95 
THURSDAY, FEBRUARY 1, 1934. 
LARD— 
May (Old) 5.70 5.70 5.65 5.67% 
| TTS 6.17% 20 6.15 6.20ax 
} are 6.22%4-20 6.25 6.15 6.22%4ax 
RE 6.40-3714 6.40 6.30 6.37% 
CLEAR BELLIES— 
May (Old) 7.05 aaa aie 7.05 
ME. Nike diate 7.70 7.72% 7.70 7.72% 
Oe xecese 8. . seme 8.00 
FRIDAY, FEBRUARY 2, 1934. 
LARD— 
May (Old) 5.70 5.72% 5.67% 5.67 %4ax 
PT bet pee 6.27% 6.27% 6.15 6.15 
wa «svews 6.30 6.30 6.20 6.20ax 
BOE ccces 6.40 6.40 6.35 6.37 4ax 
CLEAR BELLIES 
May (Old) ee “ons 7.10b 
err a 7.75 7.72% 7.72% 
SE shares 8.00 8.07% 8.00 8.05b 
Key: ax, asked; b, bid; n, nom; —, split. 


GERMAN HOG RECEIPTS LOW. 


Hog receipts at the 36 most impor- 
tant markets in Germany during No- 
vember at 406,000 head, including di- 
rects, were 14 per cent below the No- 
vember, 1932, receipts and 13 per cent 
less than those for October. These are 
the smallest marketings for November 
since 1926. Unofficial estimates of De- 
cember receipts indicated that they 
were about the same as those for No- 
vember and approximately 7 per cent 








COOPERAGE. 
Ash pork barrels, black iron hoops.$1.45 @1.47% 


Oak pork barrels, black iron hoops. 1.35 @1.37% 
Ash pork barrels, galv. iron hoops. 1.524%,@1.55 
Oak pork barrels, galv. iron hoops.. 1.4244@1.45 
White oak ham tierces............ 2.30 @2.32% 
Red oak lard tierces..........06-- 2.12%46 2.15 
White oak lard tierces............ 2.2214 @2.25 
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CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago on Jan. 31, 1934: 


Jan. 31, Dec. 31, Jan. 31, 
1934. 1933. 1933. 
All kinds of bbl. 
pork, bris. . 14,803 14,468 13,949 
P. S. lard, made 
since Oct. 1, 
. | Seer 42,668,202 18,783,406 7,497,992 
P. S. lard, made 
Oct. 1, °32, to 
Oct. 1,’33, Ibs. 60,307,393 59,652,217 ......... 
Other kinds of 
lard, lbs. .. 5,925,042 6,947,147 3,942,309 
D. 8. Cl. bellies, 
made since 
Oct. 1,°33, lbs. 13,172,748 12,549,038 9,732,805 
D. 8S. Cl. bellies, 
made prev. to 
Oct. 1,'33, Ibs. 2,943,080 5,068,440 11,356 
D. S. rib bellies, 
made since 
Oct. 1,’33, Ibs. 1,745,708 1,020,236 802,587 
D. 8. rib bellies, 
made prey. to 
Oct. 1,°33, Ibs. 40,838 errr, 
Ex. Sh. Cl. sides, 
— since 
Oct. 1,’33, Ibs. 900 900 2,100 
Ex. Sh. Cl. sides, 
made prev. to 
<a 1,500 
S. Sh. fat 
backs, lbs. . 4,348,127 3,184,633 2,106,789 
8S. Shidrs 
TR, . s-nweocces 73,000 ik oo 
S. P. hams, Ibs. 27,035,990 22,208,512 22,971,515 
S. P. Skinned 
hams, Ibs. ... 36,980,722 35,764,592 25,558,657 
S. P. bellies, Ibs. 25,934, 333 23,345,784 26,763,953 
S. P. Californias 
or picnics, 8. 
P. Boston 
Shidrs., Ibs... 10,963,965 9,281,962 11,956,835 
8S. P.  Shidrs., 
 iaeeecacue 56,900 90,900 92,500 
Other cut meats, 
Ibs. ... 8,499,260 8,142,516 6,157,084 
Total cut meats, 
TRB. ctccccae 131,795,571 120,736,643 106,156,181 








CURING MATERIALS. 








Cwt. Sacks. 
Nitrite of soda, per 100 lbs........ $9.08 
(1 to 4 bbl. delivered.) 
(5 or more bbls. per 100 Ibs. 

MED 4:06.0400460- 0000 cccunee 8.93 

Saltpeter, 1 to 4 bbls., f.o.b. N. Y.: 
Dbl. refined granulated........... 6.12% 5.90 
a OO aaa 7.12% 6.90 
Medium crystals .........---e00. 7.50 7.25 
LAPSS CEYBRIS .cccccccccccevcoce 7.87% 7.65 
Dbl. refd. gran. nitrate of soda. 3.25 
Salt, per ton, in carlots, f.o.b. Chicago: 
Granulated, Bir dried. ..ccccccccccccccccces $6.60 
BERR GEO cece ccecccccccceceses 8.10 
Medium, air dried. .........cseeeeceeeceees 9.10 
M GRICE oc cccccccccvccccccccccs 10.60 
Rock, carlots, per ton, f.o.b. Chicago...... 8.60 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 

DOIN oh. onntindeeccd tustewosnesecee @3.25 
Second sugar, 90 basis.............++- None 
Syrup testing, 63 to 65 combined su- 

crose and invert, New York....... @ .42 

Standard gran. f.o.b. refiners (2%).. @4.30 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%........ @3.90 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%........ @3.80 
SPICES. 


(These prices are basis f.o.b. Chicago.) - 
Whole. Ground. 











Allspice .......-.++.. coceccccece --» 8% 10% 
CIMMAMON ..cccccccccccccccece Oe 16 

GREED. o ccc ccccccccscecvcescecccesse 13% 18 

DE Vaccconeavnedanssoesweece 7 8% 
CE. Acctacccedcedeceseeseewnsees ‘ 10 

BE, MED ccccccecoecenresceesss 47 54 

EEN, Geeiseve bvecceerseveneesese a 16 

MENGE. viccnsccoeoeaytenenee ll 13% 
Pepper, a = 

Pepper, a 

Pepper, 18 20 

ANIMAL OILS. 

Prime edible lard Ol]........cccccccccce g 9 

CE ccsoccsienecsenveneenatns 8% 
 nccnerrcdeeesess0edeneeshubes @ 8% 
Prime winterstrained ..............000% @ 8% 
Extra winterstrained .............se00- @ 8% 
PE EEE, woreveweveccerevensssewed @ 8 

No ccna Sad cwewkanteeiowamaneaate @ 1% 
, & F 5 Ress Ree ee Per Seer @ T% 
; ee eet eee ee @ $. 
Acidless tallow Oil...........2eeeeeeees @ 7% 
DPE. ck a.civageearecdvceecnnsde @16% 
ee ee @12% 
Special neatefoot ........cr.cccccccccee @ 8 

BS MEIONE Kc ccccccchescccntgecen @ < 
BE, 2 Raine evcvcscbasceesatuees @t 


Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Brices are for oil in barrels. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 

















Carcass Beef. 
‘Week ended Cor. week, 
Prime native steers— Jan. 31, 1934. a 
11%@ 
ll @1uy 
@ 9 
9144@10% 
9%@10% 
8 @ 8% 
MOE cicaccevwesccs 9 @9% 8144@ 9 
400- 8 @ 8% 84@ 8% 
‘ 
ers, good, 400-600.... 934@10% 8%4@10% 
_ 400- _ Eeeeeeeer 5%4%@ 6 5 @i7 
Hind quarters, choice.... @15 @16% 
Fore quarters, choice..... @10 9 
Beef Cuts. 
teer loins, prime........ @21 @li 
seer ae “a Menger @18 @18 
Steer loins, No. 2.......- @li @15 
Steer short loins, prime.. @28 @23 
Steer short loins, No. 1.. @23 @24 
Steer short loins, No. 2.. @22 @18 
Steer loin ends (hips).... @13 @lz 
Steer loin ends, No. 2... @12% @12 
Cow ONS ...-ccccccccres oe @9 
Cow short loins.......... @13 @10 
Cow loin ends (hips) @ 9 @ 8 
Steer ribs, prime.. @16 @13 
Steer ribs, No. 1 @12 @l2 
Steer ribs, No. 2 @l1 @10 
Cow » No. 2.. @i7 @ 6% 
Cow ribs, No. 3.. @ 6 g 6 
Steer rounds, prime @10% 9% 
Steer rounds. No. 1...... @ 9 @ 8% 
Steer rounds, No. 2...... @ 8% @ 8% 
Steer chucks, prime...... @ 9 @i7 
Steer chucks, No. 1...... @ 5% @ 6 
Steer chucks, No. 2... @6& @ 5% 
Cow rounds ......... ‘woe @ 6% @ 6% 
Cow chucks ....... eeeee 5 @ 5% 
Steer plates .........0.. @ 4% @ 6 
Medium plates ...... eves @ 4% @3 
SEE, Dies Docc cccccce @i7 @l1 
Steer navel ends......... @ 2% @3 
Cow navel ends.......... 2% @ 3 
Pee GRANED wcccccceccece 4 5 @ 6 
Be DEED: cececcesccce ce @ 4 
Strip loins, No. 1, bnis.. 32 @28 
Strip loins, No. 2........ 29 @23 
Sirloin butts, No. 1...... @1T @16 
Sirloin butts, No. 2...... @14 @10 
Beef tenderloins, No. 1.. @45 @45 
Beef tenderloins, No. 2... @25 @40 
DEED ceccecocceces @l1 @13 
Flank eteaks ..........+. @12 @12 
Shoulder clods ........... @7 @7 
Hanging tenderloins ..... @ 5% @ 5 
Insides, green, 6@8 Ibs.. @9 @10 
tsides, green, 5@6 Ibs. @ 8 @7 
Knuckles, green, 5@6 Ibs. @ 8 @ &% 
Beef Products. 
mae le BE sacesenees @ 6% @ 6 
hair scniciseaawineoeee 5 @ 4 
Saas haée-weepadaeedhe 15 @14 
oe nwinadibdarica D216 @14 
i Sassen @7 5 
Fresh tripe, plain........ @ 4 @ 4 
Fresh tripe, H. C........ @ 8 @ 8 
Sareea @12 @12 
Kidneys, per Ib.......... @ 8 @7 
Veal. 
Choice carcass .......... 10 @il 10 @l11 
MD tccesgaeseue 8 @9 8 @9 
Good saddles ........... 10 @13 12 @14 
2 Fees 7 @9 @9 
Medium racks .......... 5 @6 @ 6 
GRE cccccccocwes E 
Sweetbreads ............. G25 
MP TEE scccccocecces @2 
Choice lambs ........... 
Medium lambs .. au 
Choice saddles .. @16 
fedium saddles @15 
Choice MEY Sisvacéece'we @12 
Medium fores ........... @l1 
Lamb fries, per lb...... @25 @20 
Lamb tongues, per Ib.... @15 @10 
Lamb kidneys, per lb.... @15 @20 
3 Mutton. 
OF ae 
Light sheep 22222222111! es a ° 
Heavy saddles .......... @ 8 @i7 
Light saddles . @10 @12 
Heavy fores . @ 4 @ 2 
Light fores . @ 6 @se 
Mutton legs ° @12 @12 
Mutton loins | - @& @ 8 
enn, stew @ 2 @4 
ongues, per Ib. @9 
Sheep heads, each... @ 8 ae 


Fresh Pork, etc. 


















Pork loins, 8@10 lbs. av. 0% @i7 
Picnic shoulders .......-- 6% @ 5 
Skinned shoulders ....... 7 g 5 
Tenderloins ........+.++. 19 22 
Spare FIPS ...cccccccccce 5 @4 
TRG BE. ccc ccccccccces 6% @ 6 
Boston butts ............ 8 @ 6 
Boneless putts, cellar trim, 

EE eebceneseecessesos 10 @ 8 
) ee 5 @ 4% 
ane @ 5 @ 4 
Neck bones ...... g 1% @1% 
Slip bones .... 5 @ 3 
Blade a @ 5 @é4 
Pigs’ feet ..... e 2 @ 2 
3 lags = lb 5 @ 4 
BE esawnes @ 3% @ 3 
Brains 5 @ 5 
Ears @ 3 @ 3 
SED cxancsnengesesusce @ 4 @ 3 
ME. n0inveneaeowssnes ° @ 4% @ 3% 

DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons........... @19 
Country style sausage, fresh in link. @15 
Country style sausage, fresh in bulk. @13 
Country style sausage, smoked.......... @15% 
Frankfurts in sheep casings........... ee @18% 
Frankfurts in hog casings.............. @16% 
Bologna in beef bungs, a ciee rite aiake ates @13%4 
Bologna in beef middles, choice......... @14% 
Liver sausage in beef rounds........... @12% 
Smoked liver sausage in hog bungs..... @17 
Liver sausage in hog bungs............. @15 
FRO CREME 2c cc cccccccecsccvccccecces @13 
New England luncheon specialty........ 17 
Minced luncheon specialty, choice....... 15 
TONQUe SAUSAGE ......--.eereeeeee @21% 
Rlood sausage .. @14% 
ee @16 
Polish SAUSAGE .......eeceees ceomeenene @14 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs.......... @32 
Thuringer Cervelat ...ccccccccceccccece @15 
NE v0.0 00540 6a.niec 0:0:0:608 650446060600 @22 
DID sc ccccccscccvscccccceccecesose @21 

> CL smlnmal, Chokes... o.ccccccscececccces @31 
Milano salami, choice, in hog bungs..... @30 
B. C. salami, new condition............ @15 
Frisses, choice, in hog middles.......... @26 
Genoa style salami............... wee @34 
POE oc ct cevcesedécsincce @24 
Mortadella, new condition. @14 
Capicolla ........ @31 
Italian style hams @26 
, s,s eer r @26 

SAUSAGE MATERIALS. 

(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings................ 3%@ 4 
Special lean pork trimmings............ @ 8 
Extra lean pork mmings......+..+++. 8%4@ 9 
Oe =e eS Se @ 3% 
PU DENI occcccccccccccedescvecceces @ 2% 
Pork iivers Eevemeeee00easesete cag ces eve @ 3 
Native boneless bull “meat (heavy)...... @ 5% 
Boneless CHUCKS ...ccccccccscccccccccce @ 4% 
eas nny wciodasenateweieee @ 3% 
Ck eer @ 3% 
Beef cheeks (trimmed).............++0+ @ 3 
Dressed canners, 350 lbs. and up........ @ 3% 
Dressed cutter cows, 400 Ibs. and up.... @ 4 
Dr. bologna bulls, 600 Ibs. and up...... @ 4% 
; . kee ere eee @ 2 
Pork tongues, canner trim, S.P......... @15 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 


Beef casings: 
Domestic rounds, 180 pack.............. .39 
Domestic rounds, BED PRE. ccccccccecece 46 
Export rounds, wide...... eeeeeeebeeenee 57 
Export rounds, saodian petaeesecewseeene 43 
Export rounds, narrow.......scccsceeees « 53 
Wi Ws vecone sev ccecceecsaes 09 
No. 2 weasands......... a er -05 
St eee eee 16@18 
No. 2 bungs....... Cabnenecoeousneunss 10@11 


Se, MD caccannetinsechenaea cen 1.25 
Middles, select wide, 2@2% in. diam... .1.65 
Middiles, select, extra wide, 2% in. and 
CUE ccevcswetseverseuetesseesieaesese 2.30 
Dried bladders: 





12-15 in. 
10-12 in. 
8-10 in. 
6- 8 in. 
Hog casings: 
Narrow, OE DP Wc canvcnececcesoccsed 2.10 
Narrow, special, per 100 yds............ 1.80 
I, MED sh btweanewier ects aeninas 1.50 
». SS 2 RRSP RRR Reo ReRees: Be 
Extra wide, per 100 yds................ 1.50 
Export bungs ..... dene kibedasubewse .26 
SA NE UN civ ccceccvecsveccesece 21 
Medium an 14 
ey WE I ow ccncnccciccsecceuwes d 
| fe Se etoeEs -20 
SUE Sacéwecreveth ace vbeueisec coun -08 


SAUSAGE IN OIL. 

Bologna style sausage in beef recente 

Small tins, 2 to crate.....cececeeceeeeees $4.75 

Large tins, 1 to crate..........se00+ Soeveee 5.25 
Frankfurt style sausage in sheep casings— 

Small tins, 2 to crate.........seseeeeeeeees $5.75 

Large tins, 1 to crate.........eeeeceeeeeees 6.50 
Smoked link sausage in hog casings— 

Small tins, 2 to crate.....cccccecscecereces 





ge tins, 1 to crate.. 


DRY SALT MEATS. 


Clear bellies, 18@20 Ibs.......--.+eees 
Clear bellies, 14@16 lbs..........+-+++. 
Rib bellies, 25@30 lbs 
Fat backs, 10@12 Ibs..........--+.+e0+- 
Fat backs, 14 

Regular plates 
Butts 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 lbs............ @l4 
Fancy skd. ag ~ 14@16 Ibs..........++ @14% 
Stan . hams, 14@16 Ibs.........+. 
Picnics, 4@ PEE: ace ecceccccccocccccce 


10 
i 16 
Standard bacon, 6@8 lbs WYTTTITTT TTT 18 
No. 1 bee? hi 


am sets, smoked— 
Tnaldes, 8 25 
tsides. peu dueetnbatnteees 21 


2 i | Nensasepenponesteee 

ee, 5@9 = oe ee 
Cooked hams, choice, skin on, * fatted: ee 
Cooked hams, choice, skinless, fatted.. 23 
Cooked picnics, skin on, fatted.......... 
Cooked picnics, skinned, fatted......... 
Cooked loin roll, smoked...........++ eee 


BARRELED PORK AND BEEF. 








Mess pork, regular.......+sssssseeeeeee @18.00 
Family back pork, 24 to 34 pieces : @19.00 
Family back pork, 35 to 45 ae i @18.00 
Clear back pork, 40 to 50 P eces 7% @15.50 
Clear plate ~ 25 e 35 pleces..... eee 12.00 
Brisket _-* coccce ceccccceccccccecce 13.50 
= = PPYTTTITITITITITI TTT @13.00 
Plate ee ete necbencuveso @11.00 


Extra plate beef, 200 Ib. bbis.......... @12.00 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-lb. bbl.. parowcese 
Honey comb tripe, 200-Ib. bi - 15. 
Pocket honeycomb tripe, 200-1. GM. cccccs.5 Se 4 
Pork feet, 200-Ib. Db]... .... cee eeseeeseceees 

Pork tongues, 200-lb. Dbl........ seeee 
Lamb tongues, short cut, 200-Ib. WE .cccecs . 35.00 


OLEOMARGARINE. 


White animal fat margarine in 1-lb. 
cartons, rolls or prints, f.o.b. Chicago. 


@ 8 
Nut, 1-lb. cartons, f.o.b. icago....... g wf 
Pastry, 60-lb. tubs, f.0.b. Chicago...... 9 
LARD. 
Prime steam, cash, Bd. Trade...... 


Prime steam, loose, Bd. Trade...... 
Refined lard, tierces, f.o.b. Chicago. 
Kettle rendered, tierces, f.o.b. go. 
Leaf, kettle rendered, tierces, f.0.b. 

i eee as 5 | 
Neutral, in” tierces, f.o.b. Chicago. . 7 
Compound, vegetable, tierces, c.a.f... 


OLEO OIL AND STEARINE. 


Extra oleo oll......... ececeseseseosoes 
Pee DR; 1 MONO OE. cc caccccrcecocsecs 5 
Prime No. 2 oleo oil...... cece 
Prime No. 3 oleo oll.......... cocccccce 
Prime oleo stearine, edible.......... ee 


TALLOWS AND GREASES. 


(In Tank Cars or Drums.) 
Edible tallow, under 1% acid, 45 titre.. 3% 


No. 1 tallow, a, 
No. 2 tallow, 40% f. 
Choice white STCASE.......06 coe 
A-White grease 
B-White grease, olen 5% acid. 
Yellow grease, 10@15% 

Brown grease, 40% tfa... ° 










wWdNNewdbNWocw 


RAE RARE 


eee eres eseee 


VEGETABLE OILS. 
Crude cottonseed oil in tanks, f.o.b. 


Valley points, prompt .............. 3% 
White, deodorized, in _ > f.0.b. “Chgo. 5144@ 5% 
Yellow, deodorized ...... evcevecoesee & 5 
Soap stock, 50% f.f — Selene 
Corn oil, in tanks, t 0.b. milis...... ee a% 4 
Soya bean GM, FOB. WB. cccccccccce 5. 5.5 
Cocoanut oil, seller’s tanks, f.0.b. coast. 2%@ 2 
Refined in bbls., f.0.b. Ch Chicago........- 6 








Meat Store Set Up 


Equipment Based on Turnover 
and Properly Located 
By MEAT EXPERT. 


EDITOR’S NOTE.—This is the fifth 
in a series of articles by a recognized 
meat merchandising authority which THE 
NATIONAL PROVISIONER offers its re- 
tail readers to help them meet a “new 
deal” situation in which the meat industry 
is expected to pay more for its raw ma- 
terials without increasing prices to con- 
sumers. 

The first article (Nov. 18) discussed 
“How to Buy Beef’; the second (Nov. 25) 
gave advice on “Shop Display”; the third 
23) discussed “Inventories and 
; the fourth (Jan. 13) outlined 
“Training Store Help.” 

Modern store equipment is a 
necessity in the successful oper- 


ation of a retail meat store. 

In the past twenty years many 
changes have been made in type 
and style of meat store equipment. 

Changes in method of refriger- 
ation, competition, and a demand 
for sanitary methods have been 
the major reasons for changes in 
the design of cases, along with the 
improvement of vision in display, 
and better refrigeration of meats. 


Metals have taken the place of 
wood and marble. Lighting has 
been added to the cases — an im- 
provement essential to good dis- 
play. 

Looks vs. Practicability 

Coolers have come in for their 
share in modernization, such as 
better air circulation, better dis- 
tribution of hanging rails and 
shelving, and the new porcelain 
finish, which adds to the beauty 
of the fixture, and is easy to keep 
clean. 

In spite of all the modern im- 
provements available today, many 
a store is still being set up with 


THE NATIONAL PROVISIONER 


RETAIL SECTION 


more attention to looks than to 
practicability of operation. 


Too much equipment is a far greater 
handicap than too little. The store must 
suffer either from poor display, if 
under-equipped, or loss in merchandise, 
labor and shrink, if displaying more 
case than is practical. 


Should Be Based on Turn-Over. 

Store set-ups can be based on week- 
ly turnover as follows: 

For weekly volume of $300 to $500— 
An 8x8 box, 12 feet of case, 1 chopper, 
1 slicer, 1 cash register, 8 feet of back- 
rack, one 30x30 block, one 18x24 block, 
1 computing scale. 

For weekly volume of $500 to $700— 
An 8x10 box, 14 to 16 feet of display 
case, 1 chopper, 1 slicer, 1 cash regis- 
ter, 10 feet of backrack, one 30x30 
block, two 18x24 blocks, 2 computing 
scales. 


For weekly volume of $700 to $1000— 
A 10x12 box, 16 to 20 feet of display 
case, 1 chopper, 1 slicer, 1 cash register, 
10 feet of backrack, one 30x30 block, 
two 18x24 blocks, 2 computing scales. 


Equipment for larger stores can be 
based according to turnover, but these 
figures cover the average retailer. 

The diagram on this page shows a 
store set-up for a turnover of $700 to 
$1,000 weekly. 


An All-Purpose Case. 

In addition to the meat case of 16 
feet, we have added a fish case with 
cleaner. This can be used for several 
purposes. During the fore part of the 
week it can be used for the display of 
corned beef. On Thursday and Friday 
it will serve its original purpose, the 
display of fish. On Saturday it can be 
used to good advantage for poultry dis- 
play to meet week-end trade demands. 
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The fish cleaner can be put to good 
use over the week end for cleaning 
poultry away from the public eye. 

Be sure to use platters for the corned 
beef, and keep a separate rack for use 
when displaying poultry. These meth- 
ods will keep all fish odors away from 
other merchandise. 


Placing Cooler and Display Cases. 


It will be noted from the diagram 
that we have placed the cooler door 
opening into the aisle behind the cases, 
and no display window in the cooler. 

Time is essential, therefore every 
footstep saved will speed up operation, 
Hence the door opening behind the 
cases. 

Some stores have cooler doors open- 
ing into the store. This necessitates 
two turns, more footsteps, and repre- 
sents a danger to patrons who might 
be standing near the out-swinging door. 

Display windows in coolers are of 
little value today, with the modern dis- 
play cases largely in use. 

They were originally intended for 
stores of the old type, with open top, 
unrefrigerated counters. Windows in 
the coolers are seldom dressed prop- 
erly. They take up valuable room in 
the cooler, entailing expense and en- 
ergy, with very little result. 


Layout Store Space. 


Eight feet is the average space al- 
lowed for width between the wall and 
front of the cases. This gives ample 
space for blocks, scale projections, back 
rack, ete. 

A four-foot space between the cooler 
and the cases leaves room enough for 
conveying merchandise to and from the 
cooler; 30 inches is sufficient between 
the window and the end of the front 
case, as there is no traffic here. 












































Window Display \ 
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Four Shelves. 




























Ceiling Rails 4. Re 
Four Shelves -.. 























STORE SET-UP FOR RETAIL MEAT MARKET WITH TURNOVER OF $700 TO $1,000 WEEKLY. 











Feb 


the | 
orn 
will 


45 f 
a tu 


De 
will 
need 
to he 
righ 

Pl 

De 
block 
with 
work 

Se 
custc 

Th 
direc 
play, 
of th 

Me 
used, 
for b 
pract 
little 


EDI 
mana} 
Watcl 


assoc 


934, 


good 
ning 


yrned 
r use 
neth- 
from 


gram 
door 
cases, 
ler. 
every 
ation. 
1 the 


‘itates 
repre- 
might 
> door. 
ire of 
n dis- 


id for 
n top, 
ws in 
prop- 
om in 
nd en- 


ace al- 
all and 
ample 
s, back 


. cooler 
igh for 
om the 
etween 
e front 

















February 3, 1934. 


Leave at least seven feet in front of 
the cases for the customer aisle—eight 
or nine feet, if the width of the market 
will allow it. 


A store 15 to 17 feet wide, and 37 to 
45 feet deep, will give ample space for 
a turnover of $1,000 or more per week. 


Locating Store Equipment. 


Don’t put in 30 feet of case if 14 feet 
will do. Don’t put in a 6x6 box, if you 
need an 8x10 box. It is more essential 
to have the proper-sized cooler than the 
right length of show case. 


Plan to eliminate steps. 


Don’t break the showcase line with 
blocks. Have blocks placed at the rear, 
with room at the side, so that men can 
work facing the customer. 


Seales should be placed where the 
customer can read the dial. 


The slicing machine should be placed 
directly behind the luncheon meat dis- 
play, which should be at the window end 
of the case. 


Mechanical refrigeration should be 
used, to insure a more even temperature 
for both cooler and cases. While ice is 
practical in the cooler, it is of very 
little use in cases. 


EDITOR’S NOTE.—Other articles on store 
management will appear on this page. 
Watch for them. 

—_@-—— 
NEWS OF THE RETAILERS. 


Duluth Growers’ and Meat Dealers’ 
association have elected their delegates 
to the state convention to be held at 
Mankato, Minn., Feb. 18, 19 and 20. 
They are Carl J. Oestreich, Henry 
Antilla, Albert Bylund, J. W. Johnson, 
John Oberg, John Saas, C. A. Peterson, 
Edward Strange and Miss Edna B. Ras- 
mussen, secretary. 

Edward Peterson and his wife have 
opened a modern grocery and meat 
market in connection with their bakery 
at Portage, Wisc. 

I, J. Trieweiler and Gus Manternach 
have opened a modern grocery and meat 
market in Dubuque, Ia., to be known as 
the Model Food Shop. They have both 
formerly operated markets in Dubuque. 


David Moss has recently opened a 
new market and grocery in South Bend, 
Ind., 404 N. Eddy St. He will be as- 
sisted by David Spanjer who will be in 
charge of the meat department. 

Andrew Sulka has purchased the meat 
department of the Rite Way Store at 
Princeton, Minn. 


Kuhl’s Grocery, 311 N. 9th St., Mani- 
towoc, Wisc., is adding a meat depart- 
ment to the store. 

Meat markets have recently been 
opened by Jack Williams at Ames, 
lowa; Harry Anderson and H. M. Mat- 
tutat at Anoka, Minn.; Frank Hanke at 
101 E. Keefe ave., and Steven Danoff at 
2897 S. Delaware ave., both in Milwau- 
kee, Wisc. 

Frank Johnson, who sold the Minne- 
tonka Meat Market, Excelsior, Minn., to 
Joseph Hegerle a year ago, has again 
taken over the business. 


Frank B. Cleary, formerly manager 
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for Armour and Co. in the Malone, N. Y., 
area, has opened a meat market at 29 
W. Main st., that city. Floyd Rennie, 
an experienced meat cutter, is asso- 
ciated with him. 


The meat market of Wm. H. Adding- 
ton, Osage, Ia., has been leased to Ervin 
Albrecht. 


A new meat and grocery store has 
been opened at 2396 Central Ave., Du- 
buque, Ia., by J. P. Atkinson and A. A. 
Winner. 

New officers were installed at a 
meeting of the Chicago Southwest Re- 
tail Meat Dealers Association, Jan. 8. 
They are as follows: President, Steve 
Pekarek; vice presidents, John Kriza, 
James Strosta, John Jirasek; recording 
secretary, A. J. Kaiser; financial secre- 
tary, Jerry Stejskal; treasurer, Frank 
Zabrobsky; sergeant-at-arms, James 
Tolar; guard, Charles Zdenek; trustees, 
Frank Ciha, Anton Stejskai, Michael 
Vicek; directors, John Kriza, Andrew 
Sebesta, sr., Frank Shotola, Anton 
Vorel, Emil Sramek, Steve Komarek 
and Rudolph Helebrant. 
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Retail Meat Prices 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 

Compiled by the U. S. Bureau of Agricultural 
Economics. Prices are based on simple average 
of quotations received. 

NEW YORK. CHICAGO. 


Us} Us) is) © Ls) ix} 
Lad . hd . a) . “ . = . al . 
aS 68 68 eS 6B eB 

Beef: Ba S52 58 58 $8 $8 
Porterhouse steak .. .33 .39 .48 .31 .31 .32 
Sirloin steak ...... 28 .32 .42 .25 .26 .28 
Round steak ...... 31 .88 .21 .22 .23 


+27 . 
Rib roast, Ist 6 ribs .23 .25 .33 .20 .21 .25 


Chuck roast ....... 26 17 .21 034 «116 «£20 
Peete BOSE on ccccccs Ss 0B we @ Bw i 

Lamb: 

EY iin cdo pei es 20 .20 .23 .19 .20 .22 
Loin chops ........ 33 .35 .39 .80 .30 .32 
PD terpenes 27 .27 .80 .25 .26 .30 
EEE Skccciesexs SS DRED 

Pork: 

Chops, center cuts.. .23 .20 .25 .20 .18 .17 
Bacon, strips ...... .22 .20 .28 .20 .18 .17 
Bacon, sliced ....... 27 .26 .33 .26 .24 .2 
Hams, whole ...... 19 16 .22 .17 .13 «16 
Picnics, smoked i? © as ak ae OD 
BE ccccccccccvccee oak ek wae 9 7 
Veal: 
EE. io. cikacansass 34 .85 .46 .28 .28 .34 
Loin chops .......0. 27 .20 .87 .24 .23 .28 
Rib chops ......... ° -23 .80 .20 .19 .22 
Stewing (breast) .. .10 .11 .i6 .10 9 .12 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Feb. 1, 1934: 


Fresh Beef: 
STEERS (1) (300-500 LBS.) : 
Choice 


nr 
STEERS (500-600 LBS.): 


Choice §.50@ 


Choice 


x00 

CO ey rere. rr 
STEERS (700 LBS. UP): 

Choice 

Good 
COWS: 


 -a_eeerrrrrerrerre te rrr: Tt 
Medium 
COMMON 2... ccccccccccccsccccvcccseces 


Fresh Veal and Calf Carcasses: 


Medium 
Common 


Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 





CHICAGO. 


g0n006b9566bed6sGusesub ee enee $10.50@11.00 
9.00@10.00 


7.00@ 8.50 
5.50@ 6.50 








BOSTON. NEW YORK. PHILA. 
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CD iv ccrecntocsceoentseressecenwens 15.50@16.50 15.00@16.00 14.50@15.00 15.00@15.50 
Good ...-. woes «+ 14.50@15.50 14.50@15.50 14.00@14.50 14.00@15.00 
Medium .. 138.50@14.50 13.50@14.50 12.50@14.00 13.00@14.00 
COMBO oc coccccccccecccoss weeeasees  wetedeaas ee = sateaaaecn- aveerenuns 
LAMB (39-45 LBS.): 
GIR bo dc ccccccccsccecceavcoceeoses 15.50@16.50 15.00@16.00 14.00@14.50 15.00@15.50 
GE ve viesccccweeecesescce cedeeeweres 14.50@15.50 14.50@15.50 13.50@14.00 14.00@15.00 
ere 13.50@14.50 13.50@14.50 12.50@13.50 13.00@14.00 
CIE, cide ceviceccccsicncctentereetos doaekensae TEGSEED istceceeses 8 =—=s sen esevece 
LAMB (46-55 LBS.) : 
GN ook dccccctvetcessceosscswoses 14.50@15.50 13: 00g1,00 13.00@13.50 14.50@15.00 
GOOd .cccccccccccccccccccccevccesoecs 13.50@14.50 12.00@14.00 12.50@13.00 14.00@14.50 
MUTTON (EWE) 70 LBS. DOWN: 
Eo -ovcct vic v0evcieseeeees-ceeteeece 6.00@ 7.00 8.00@ 8.50 2 &* Bere. 
re rr eee 5.00@ 6.00 6.50@ 7.50 $008 | RRS Se a 
CE on 6ocececovescercoevesyoenese 4.00@ 5.00 5.50@ 6.50 Re ee haw euenes 
Fresh Pork Cuts: 
LOINS: 
Re Gs IM, . dic. ac siccrscireanecaewewee 9.00@10.00 9.50@10.50 9.50@10.50 9.50@10.50 
1G-33 WHS. BV. cccccccvvvccsvecvesvets 9.00@10.00 9.50@10.50 9.50@10.50 9.50@10.50 
SE TR, Oe 00660602 esosneeeercense 8.5 9.00 9.00@10.00 9.00@10.00 9.00@ 9.50 
IG-EB. THE. BV. on ccccvcesees Rivisene 8.50@ 9.00 8.50@ 9.00 8.50@ 9.50 9.00@10.00 
SHOULDERS, N. Y. STYLE, SKINNED: 
SIS TA. BF. cccectcadissvescccescees COCO T.00 8 cecccccees 7.00@ 8.00 7.50@ 8.00 
PICNICS: 
ee CW cccccnapaseeeeesewewsiens ceconnguas eo Berner err 7.00@ 7.50 
BUTTS, BOSTON STYLE: 
BE TR, GR. wecccepecsocnesecescages cf f°) reer 8.00@ 9.50 9.00@10.00 
SPARE RIBS: 
BE SD cs cacéccncccuvewecsseuese BOB COD «ss ccccccecce § § «=«-_—s ocnesecece:  c0esceccrses 
TRIMMINGS: 
WD ovo occ 0scs.ceceses enews sicece SS Bee ee ecsecoesee 8 ebiedeesece 
WE | hccackisw cnn sacienapaeaeenatdetaas Te: «—eeectcacee  “aualeeeeusn 


(1) Includes heifer 450 lbs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


(2) Includes ‘‘skins on’’ at New York and Chicago. 
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NEW YORK NEWS NOTES. 


President Walter Blumenthal of the 
United Dressed Beef Company is spend- 
ing a vacation at Miami Beach, Fla. 


General manager H. L. Skellinger, 
Wilson & Co., New York, and Mrs. 
Skellinger are spending a few weeks 
at Miami Beach, Fla. 


Independent Casing Co., Inc., which 
formerly had its New York headquar- 
ters at 12 Coenties Slip, has moved 
them to 80 Eighth ave. 


Meyer Levine, kosher sales depart- 
ment, New York Butchers’ Dressed 
Meat Company, is spending a few 
weeks at Miami Beach, Fla. 

J. W. Burns, president, United Chem- 
ial Organic Products Corporation, and 
H. E. Frieling, Wilson & Co., Chicago, 
were in New York last week. 

John W. Roberts was a visitor to 
New York last week for the purpose 
of arranging for local representation 
for his company, Roberts & Oake, Inc., 
Chicago. 

Fire having destroyed its plant at 
Metz street, Brooklyn, the Jacob Dold 
Packing Co. is now ae as usual 
at 190 South Elliot Place, corner At- 
lantic avenue, Brooklyn. 


Margaret C. Gayton, for many years 
sales representative for a large packer 
at New Haven, Conn., has resigned to 
take charge of a newly-opened baker 
supply department for the J. P. Fla- 
herty Co., distributors of Snodrift 
Wesson oil. 


Meat and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended January 27, 1934, were as fol- 
lows: Meat—Brooklyn, 66 Ibs.; Man- 
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hattan, 1,213 lbs.; total, 1,279 Ibs. Poul- 
try—Manhattan, 57 lbs.; Queens, 3 lbs.; 
total, 60 Ibs. 


S. Oppenheimer & Co., Inc., have 
opened new sales offices at 110 Hud- 
son st., New York, and have completed 
arrangements with a conveniently-lo- 
cated warehouse for the storage of 
products. Effective January 29 the 
company discontinued its old plant at 
466 Washington st. 


At the forty-sixth annual meeting of 
the stockholders of the New York 
Butchers’ Calfskin Association, Ltd., 
held on January 24 at the Pennsylvania 
hotel, New York, a six per cent divi- 
dend on capital stock and an additional 
payment of six cents each on calfskins 
were declared. The three directors, 
whose terms expired, were re-elected 
for three years. They are O. E. Jahrs- 
dorfer, Joseph Rossman and Lester 
Kirschbaum. 


The beef sales department, Louis 
Stern, manager, and Benjamin Strauss, 
assistant, of the United Dressed Beef 
Company, held its annual beefsteak 
party at Webster Hall on January 25, 
at which were present more than five 
hundred customers, friends and em- 
ployees of the company. President 
Walter Blumenthal and treasurer Irv- 
ing Blumenthal welcomed the guests 
and joined enthusiastically in the eve- 
ning’s festivities. 

Having enlarged its cooler space so 
as to be able to add a full line of beef, 
veal and lamb to its city-cut pork and 
provisions, the Bushwick Pork Pack- 
ing Co., North Sixth st., Brooklyn, held 
an opening on January 28, at which 
were present a large number of those 
in meat circles. A. L. Brown is man- 
age of the plant. L. S. Joseph, beef 
department, and W. J. Garrett, hog 
buyer, both from Hygrade Food Prod- 
ucts Corp., Chicago, were visitors and 
remained throughout the day. 











Salesrooms: 
425-435 E. 102nd St. 








A. C. Wicke Mfg. Co. 


Complete Market 
Equipment 


&Y 


NEW YORK CITY 


Main Office and Factory: 


Phone Atwater 0880 for all 
Branches 


406 East 102nd St. 


Bronx Branch: 
739 Brook Ave. 
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AMONG NEW YORK RETAILERS, 


The open meeting of Eastern Dis- 
trict Branch Tuesday evening of this 
week was devoted to the educational 
moving and sound picture lecture on 
the meat industry and store manage- 
ment. A large gathering of retail meat 
retailers and their wives heard George 
Stillman, Swift and Company’s genera] 
sales manager in the East lecture on 
this interesting subject. 


The bunco and card party held by 
the Ladies’ Auxiliary on Thursday of 
last week in the home of Mrs. William 
Kittle, Brooklyn, was a social and finan- 
cial success. The hostesses, Mrs. David 
van Gelder and Mrs. William Kittle, 
presented the winner at each table with 
a beautiful gift and served refresh- 
ments. The social was followed by 
a short business meeting for the 
purpose of discussing the most appro- 
priate manner of congratulating Pres- 
ident Roosevelt upon his birthday and 
it was decided to send a check for the 
Warm Springs Foundation. 


Principal order of business at the 
Bronx Branch Wednesday of last week 
was the installation of 1934 officers by 
ex-state president Fred Hirsch. David 
Deerson, Walter Bantz and Fred Hirsch 
were appointed as an arbitration board. 


An employment agency for the bene- 
fit of retail meat dealers in Brooklyn 
has been instituted at 641 Atlantic ave., 
Brooklyn. It is in charge of Frank 
Adcock. Mr. Adcock is recording sec- 
retary of the Brooklyn Branch. 


— 


WOOL MARKET SLOW. 


Market at Boston slow on greasy 
combing wools. There were a few in- 
quiries with not many sales made. The 
restricted demand is encouraging low 
bids, but quotations have remained fair- 
ly firm. Major interest is still confined 
to the finer grades of domestic wool. 
Demand for fine wool has spread over 
into the Texas group. Eight months 
wool in small supply is quoted fully up 
to French combings. Fall wool re- 
mains inactive in the grease but is do- 
ing a little better in the scoured con- 
dition. Bulk of business has been in 
the several original bag wools moving 
within a range of 78c to 83c. 

Domestic wools were quoted this 
week as follows: 

Domestic Fleeces, grease basis— 


Ohio & Penn., fine clothing.......... 28 29 
Ohio & Penn., fine delaine.......... 35 37 
Ohio & Penn., %4-blood, combing... .36 37 
Ohio & Penn., %4-blood clothing...... 31 32 
Ohio & Penn., % combing............ 42 43 
Ohio & Penn., 4 combing.......... 41 42 
Ohio & Penn., % clothing............ 37 38 
BO, Th GHEE ccccccccscccceccesed 34 36 
Territory, clean basis— 
TENS GAD ccccovccccccccevcesesesed 86 88 
Fine, fine French, combing.......... 82 84 
Fine, fine medium, clothing.......... 80 81 
ME, GED coccccsccecvcsocconed 85 
S%-blood, staple .......ccccccccccces 81 83 
SEMESOE, GORD ccccvccccccccccecvere 73 75 
TOW, B-DIOCE .ncccccccccccccccsceses 67 
Texas, clean basis— 
Oe ene 86 @8s 
Averages, 13 MOWING ...ccccccccccces 82 84 
SL. PMID o vitect.ccce conccuneuen 79 @80 
SE cada Sewetecuccdeshvesssecatuenen 72 @73 
California, clean basis— 
BR, vckicodenscvaccwacvedneiges 73 ts 
OS es a a 72 @73 
Pulled, scoured— 
GN TUN, sevinsciniesctdeseweeoeyeaeel 98 @1.00 
Saeakwn ar ask Sinig- Wiera/exare igre aaron 9 @u 
| eee See ee 90 @93 
: NS RE, SERS 2 ae 2 85 @s7 
BAD cduscudslnvoseerneconaennenn 73 @80 
ERRORS Here 68 @7l 
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Sausage at a Profit 
(Continued from page 19.) 


made from top quality selected meats; 
processed by men of long experience in 
quality sausage making and in a plant 
where the highest ideals of quality, 
service and cleanliness have always 
prevailed. 

Price IS important in these days of 
close budgeting and careful spending. 

But price must always be weighed 
against value. The Rochester Packing 
Co. has proved that the public will pay 
a considerable price differential for a 
product they are convinced is ‘the peak 
of perfection’ in quality. 





How Advertising Was Planned. 

One of the newspaper educational and 
consumer demand building advertise- 
ments used in this campaign is shown 
in the illustration on page 17. Others 
featured Berliner, frankfurters, lun- 
cheon loaf, pressed ham, chicken roll, 
etc. 

In practically all cases a special price 
was offered on the product on Friday 
and Saturday following publication of 
the advertisement. In all cases the re- 
tail price was given. 

Another liver sausage ad headed 
“Arpeako, Smoked Liver Sausage” con- 
tinued: “You choose a book by its au- 
thor, not its title. Who wrote it, not 
what it is called—that’s what you want 
toknow. Buy smoked liver sausage the 
same way. 

“That will lead you to Arpeako. 
We’re proud to put our name on every 
piece we make. Because we know Ar- 
peako smoked liver sausage is honest— 
choice, fresh ingredients only, scrupu- 
lous cleanliness at every step—blood- 
building liver and its precious vitamines 
in their most appetizing form.” 


How Ads Helped the Sale. 


An advertisement featuring pressed 
ham said: 

“You get what you pay for in sau- 
sage and everything else. Good, hon- 
est pressed ham is wholesome food, 
with a tempting flavor—worth every 
cent of an honest price. 

“We’re proud of our pressed ham. 
Every cut of lean choice pork will bear 
inspection. Its price is in harmony with 
its high value as food, its fresh ap- 
petizing flavor, its absolute wholesome- 
ness. 

“Don’t let cheap price fool you. It 
is not economy to put on your table 
foods that skimp in quality. If you’ve 
been gambling on sausage, begin play- 
ing safe today—ask for Arpeako 
pressed ham.” 


Calls a Spade a Spade. 

One on luncheon loaf said: 

“How do you know what’s in just 
anybody’s luncheon loaf? When you 
see it cheaply priced, ask yourself 
‘How good can it be?’ 

“Never has Arpeako trifled with 
foods. Nor made claims that were not 
true. Easy as it is to make cheap 
luncheon loaf, Arpeako goes on making 
the best it knows how. The best can 
never be too good, where health and 
energy are concerned. 

“You’re welcome to watch us make 
fine, fresh beef and pork into this su- 
Perb product. Once you taste it you’ll 
never be tempted by cheap price. If 
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you’ve been par sp | on sausage, be- 
gin playing safe ay—ask for Ar- 
peako luncheon loaf.” 


Merchandising the Advertising. 


All of the other advertisements in 
this campaign were conceived and ex- 
ecuted not only to educate the consumer 
in sausage matters, but also to build 
good will and consumer demand for Ar- 
peako products. Each ad was illustrated 
with a cut of the product advertised. 

Following the appearance of the ad- 
vertisement in the newspapers reprints 
were made and furnished to all Ar- 
peako dealers, for mounting on the 
counter card shown on page 19. 

This counter card was headed “The 
Inside Story of Sausage. Get the truth, 
get the facts here each week.” An ar- 
row pointing to the center panel di- 
rected the reader’s attention to the ad. 
The ads were mounted on the card with 
paper clips, both card and ads being 
perforated for this purpose. 

As Mr. Tobin told in his description 
of the campaign, window streamers and 
store cards supplemented the news- 
paper advertising and the reproduced 
ad on the counter card. 


Educating the Dealer. 


Getting the retailer to push sausage 
products has been one of the difficult 
tasks of the sausage merchandiser. 


Quite often the dealer’s attitude 
toward sausage can be changed with 
educational work—showing him that 
this product, with a little effort, can be 
made one of his most profitable items. 
Visits to the plant to see how the va- 
rious products are made and educational 
literature to impress him with the high 
food value, palatability, etc., of the par- 
ticular sausages are also of much value 
in securing his interest. Educating the 
dealer was one detail of the Rochester 
Packing Co. advertising campaign. 

The company also went a step fur- 
ther by furnishing dealers a direct sell- 








Good Looking Wieners 


In some localities regulations 
have been passed prohibiting the 
use of color on sausage. This 
means that packers and sausage- 
makers must get the best color 
possible as a result of manufac- 
turing and processing. 

Some methods of getting good 
color on wieners or frankfurts 
where the use of outside color is 
not mg pe have been published 
in E NATIONAL PROVISIONER. 
These suggestions will help you 
in selecting meats for your prod- 
uct, curing the ingredients, chill- 
ing and holding, and fiually, smok- 
ing and cooking. 

If you want this information 
fill in and mail the following cou- 
pon with 5c in stamps: 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Ill. 
Please send me information on how to 


make good looking wieners without the 
use of artificial coloring. 


COO e ree wer ew eee eeeeesseseseeee 


(Enclosed find 5c in stamps.) 
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ing aid for each special being featured. 
These were called “15-Second Profit 
Talks,” and were designed to furnish 
the dealer with real sales ammunition. 


Stresses Health Value of Liver. 
One of these talks read: 


“People know more today about food 
values, calories, vitamines, etc., than 
ever before. They know about the 
unique value of liver, not only for 
anemic people but well folks. You can 
sell more Arpeako smoked liver sausage 
if you’ll take the slight trouble to sug- 
gest it as an appetizing way to eat 
liver. Something like this— 

“Do you know, Mrs...... , 1 sell a lot 
of cl ie liver sausage to people who 
want liver occasionally for its blood- 
building qualities? Have you ever tried 
our Arpeako smoked liver sausage? It 
has all the iron and vitamin value of 
fresh liver, and many of my customers 
say they like it much better. It’s the 
Arpeako special this week. I think 
you'll find its delightful flavor will 
make you want to order it quite often.” 

At the bottom of this talk appeared 
the following statement. 


“Will they spend their money in your 
store? Customers spend 25 per cent of 
their incomes for food. Every dealer 
should be alert to make the housewife 
see that there is no substitute for meat. 
And what can you recommend more 
profitably than Arpeako products?” 


Sales Value of Suggestions. 


Another of these profit talks said: 


“Ever notice how clerks in smart 
chain drug stores work? How invari- 
ably they suggest other items while 
waiting on a customer? They’re 
trained to do it. They have to do it. 
These big boys know what it means to 
sales and profits. Try their clever tac- 
tics with this week’s Arpeako special— 
ham sausage. 


“We have a special on bologna today, 
Mrs........ Here it is. Looks about 
like anybody’s bologna, but it doesn’t 
taste that way. This is Arpeako bo- 
logna, or ham sausage, is made of as 
fine cuts of pork and beef as you’d 
want for your table. Maybe you’d 
like to try some and see if it doesn’t 
taste better than you ever thought 
bologna could.” 

Arousing Appetite Appeal. 

Still a third of these profit talks said: 

“This week’s ad in our sausage cam- 
paign says that twins may look alike 
and be different every other way. It’s 
talking about frankfurts. Meat mar- 
kets may look alike, too, but the ones 
that sell with their heads as well as 
their hands are the ones that make 
money. Don’t just carry good frank- 
furters—tell the trade how good they 
are. Maybe like this— 

“Today’s the day to buy some frank- 
furters, Mrs. We are having a 
special on Arpeako Special Streamers. A 
good substantial meal that’s easy to 
prepare. If you happen to think that 
all frankfurters are pretty much alike, 
I wish you would try this special. I 
tell my customers they just don’t know 
how good frankfurters can be until 
they’ve tried these Arpeako special 
steamers.” ; 

Another article in this series, describing 
packers’ adventures in sausage merchandising 


and the results achieved, will appear in an 
ov issue of THE NATIONAL PROVISION- 
R. 
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NEW YORK MARKET PRICES 










LIVE CATTLE. 
Mteewe, BOOB ccccccccceceessscceccees $ 4.75@ 5.25 
Cows, common to medium............ 2.25@ 3.00 
Bulls, common to medium............ 2.25@ 3.25 
LIVE CALVES. 
Vealers, good to choice OT 7.50@ 8.50 
Vealers, medium ...... 5.50@ 7.00 
Vealet, COUMMBOR 2.00 ccccccccccccccce 3.50@ 5.00 
LIVE LAMBS. 
Lambs, good to choice............+++ $ 9.00@ 9.50 
EAMG, MOGI occ cccesscccceceece 6.75@ 7.00 
WOE ceacncenenasceccesewescoccscuss 1.25@ 4.00 
LIVE HOGS. 
Hogs, 160- 7 Di dectcccavendeaveuns @$4.35 
Hogs, 245 Ibs... ccc ccccecccccccccece @ 3.95 
Hogs, ty (agitieetseaewsmbewaw eons @ 3.50 
DRESSED HOGS. 
Hogs, 90-140 Ibs., good to choice..... $ 7.25@ 7.50 
DRESSED BEEF. 
CITY DRESSED, 
Choice, native, heavy... .cccccccccccces 104%@11% 
Choice, native, light...........e... coeeoms 12 
Native, common to fair............e00+- 8%@10% 
WESTERN DRESSED BEEF. 
Native steers, 600@S800 Ibs............. @l11 
Native choice yearlings, 440@600 lbs 10% 911% 
to choice heifers 9 @10 
Good to choice cows 
Common to fair cow 6 ¢ 7 
Fresh bologna bulls. ..........-sseeeeees 6 7 
BEEF CUTS. 
Western. City. 
i eae rrr 14 @15 15 @l17 
Bee DB UB s cc veccccvccsesses 13 @14 14 @15 
) ee 10 @12 12 @13 
Bi. 3 We cc ceccccctoves 1 20 20 @22 
ce Se 14 16 @18 
Bs @ Pc ccccccceccoses 1 12 12 @14 
No. 1 hinds and ribs..... 114%@14 12 @15 
No. 2 hinds and ribs..... 10 11 11 @12 
WO. 1 FOURES. ccc rccccccce 9 10 9 @10 
,No. 2 rounds........see0. 8 8% 84@ 9 
Bs OF SIN, 63.6 <.c0cndens 7 7 8 @8 
No. 1 chucks............ 8 @9 9 @10 
Bs B GER, cc ccccccecee 7 @%7% 7%@ 8% 
Bb in cecccecencce 6 @ 6% 6%4@ 7 
SEE. deccncscveveuens 7 64@ 7% 
Rolls, reg. 6@8 lbs. avg......... ecmeue @ 
Rolls, reg. 4@6 Ibs. AVE.......ceecccees 17 @18 
Tenderloins, 4@6 Ibs. avg.. betcccceseeess 50 @é60 
Tenderloins, 5@6 lbs. avg...........++- 50 @60 
Shoulder clods ...... CeCC CSC HeSeceeeceee 11 @12 
DRESSED VEAL. 
hc katidescedecneueeastecepaeeeuads 10 @12 
SED watered n0nc66deenbeecneauquseds 9 @10 
WEN ccababsaneetacseue stu ewsawawess 7 @8 


DRESSED SHEEP AND LAMBS. 





Lambs, = SO os bersieirecseuel 144%4,@15 

BAM, BOGE cecccceces . .13%@14 
Lambe, aoe . 12 @13 

Sheep, good .. @s 

Sheep, medium .. 5 @é 

FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 lbs. .10 eau 
Pork tenderloins, fresh.........cccccees 20 @21 


Pork tenderloins, frozen............... oe es 
Shoulders, Western, 10@12 lbs. avg.... 74@ 8 


Butts, boneless, Western......... ecccece 9 10 
Butts, regular, Western.............++. 8%4@ 9 
Hams, Western, fresh, 10@12 lbs. avg.11 12 
Picnic hams, Western, fresh, 6@8 Ibs. 

SET tcchncnnduncmnnenoeeen neous @8s8 
Pork trimmings, extra BRccnseccssccall eu 
Pork trimmings, regular 50% jean...... 6 6% 
CED BAtcueedcedecascsccedeasecees 64@ 7 

SMOKED MEATS 

Hams, 8@12 Ibs. avg...... évcececsceses 134@14% 
Hams, 10@12 Ibs. avg.....cccccccccce - 1384@14% 
Hams, 12@14 Ibs. Avg......ccccesccces 14 @15 
Picnics, ae ER OTE ° Hie teed 
Picnics, 6@S8 Ibs. avg.......-.cececccces 9144@10% 
City pickled bellies, ——_ lbs. avg..... 11%@13% 

vee boneless, Western.............. ais 
Baco: boneless,” “-- iuenduseccenéesnes 14%@15% 
Rollettes, EE SUE 5s cocoveseensa 12%@13% 
Beef tongue, Mates socennccske tte 2 @25 
Beef tongue, heavy..............esee. --24 @26 


FANCY MEATS. 


Fresh steer tongues, untrimmed...... 15¢c a pound 
Fresh steer tongues, 1. c. trm’d...... 30c a pound 
Sweetbreads, beef ........... eeeccee a pound 
Sweetbreads, veal .......-seeeeeeeee 60c a pair 
Beef kidneys ......c.cccccccccsccecs 8c a pount 
Mutton kidneys .......csccccccscece 10c each 
Livers, beef ...cccccccccccccccccccs - 25¢ a pound 
CG, cnbenencenedeccetéececscevees + 15c¢a pound 
pon’ i hanging CEMMSTB. 2 ccccccccscces - 20c a pound 
Cos bORCCOReRECCCCSORO NS 10c a pair 


BUTCHERS’ FAT. 
Baw BE cecccccevecceccccccese pK tty 


DD ED e6ncscecsecceece cabs -75 per cwt. 
DD MD  600¢0e66e0006eeeee0 py dpe 
Inedible suet ........ eeccceece 1.00 per cwt. 


GREEN CALFSKINS. 
5-9 914-12% 12%-14 14-18 18 up 





Prime No. 1 veals ..15 1.85 1.95 2.00 2.25 
Prime No. 2 veals...14 1.70 1.80 1.85 2.00 
Buttermilk No. 1...13 1.60 1.70 1.75 oe 
Buttermilk No. 12 #150 160 #165. .... 
- em grubby 90 1.00 1.05 1.15 
BR SD ccccevcece 7 90 100 1.05 1.15 
BUTTER. 
Creamery, extras (92 score)............ @22% 
Creamery, firsts (91 score)............. @22% 
Centralized (GO S00te) ..... ccccccccccccccs @22% 
EGGS. 
(Mixed Colors.) 
Special packs or hennery selections..... 241% @25 
GROMGRTEB cc ccccccccccccccccccceccccees @24 
BEE Marbesasdaneiddecwestacatndasdesed 23 @23% 
LIVE POULTRY. 
Fowls, colored, via express..... ecccece @15 
DOWER, TAMMOTE ccccccccccccccsccescese 10 @13 
GREGMOME, TOG co cvcccccccvvecccecsoes 14 @15 


DRESSED POULTRY. 


FRESH KILLED. 

Fowls—fresh—dry packed—12 to box— 

Western, 60 to 65 lbs. to dozen, lb...15 @16%4 

Western, 48 to 54 lbs. to dozen, Ib...14 @16 

Western, 43 to 47 Ibs. to dozen, Ib...13 @15 

Western, 36 to 42 Ibs. to dozen, lb...12 @l14 

Western, 30 to 35 Ibs. to dozen, lb...10 @13 
Chickens—fresh—dry pkd.—12 to box— 


Western, 60 to 65 Ibs. to dozen, Ib... 
Western, 48 to 54 lbs. to dozen, Ib.. 

Western, 43 to 47 lbs. to dozen, Ib. 2218 @16 
Western, 36 to 42 Ibs. to dozen, Ib...12 @15 


Western, 30 to 35 Ibs. to dozen, Ib...12 @14% 
Ducks— 

Be ,. TOG oc cc ccitcnesccun 15% @16 
Squabs— 

RE pene ear 30 @45 
Turkeys, No. 1— 

RE EE na brady coke tae ee ereene 21 @26 

TIN io. 6cul o briirns ad ano uraa-aeerm maa eamnane 19 @25 
Fowls, frozen—dry pkd.—12 to box— 

Western, 60 to 65 Ibs., per Ib........ 15 Qis% 

Western, 48 to 54 Ibs., per Ib........ 12 

Western, 43 to 47 lbs., per Ib........ 12 1s 

——— Je - 
BUTTER AT FOUR MARKETS. 


Wholesale prices of butter at Chicago, New 
pe eee and Philadelphia, week ended Jan. 
25, 1934: 











Scores 93 92 90 88 
Gifengo ........ 20%4-21 20 19% 18% 
New York -20%4-21 20 19% 19 
SL -Ghéwwekos -= 2 20% 19% 
ee: -weavecess 21% 21 19% _ 
Wholesale price carlots—fresh centralized but- 
ter—90 score at Chicago: 
Scores 90 89 88 
CN aie bictarneateaaracs 19% 19% 18% 
i Set 19% 19% 19 
SEIN, “ Caciheweeceeelsateeall 014 _— _ 
BE <escccccssveccocee — —_ _ 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.— 
week. week. year. 1934. 1933. 
a a 2 255 18,180 22,865 144,620 172,385 
N. Y. . 45,480 42,413 55,097 251,055 289,587 
Boston © 11578 13,899 14.592 "69/911 77,769 
Phila. . 16,218 16,884 17,733 86,614 95,421 
Total 92,481 91,376 110,287 552,200 635,162 
Cold storage movement (lbs.): 
Same 
In Out On hand week day 
Jan. 24. Jan. 24. Jan. 25. last year. 
Chicago ..199,803 986,195 39,498,339 6,230,969 
N. Y¥. ...525,705 424,053 13,231,696 2,036,110 
Boston ... 1,500 596 1, 580, 495 163 
Phila. 1,320 18,391 437,223 493,087 
Total ..728,328 1,439,235 54,747,753 9,366,329 


February 3, 1934, 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ¢ ports: 
February to June, inclusive...... @$25.00 
Ammonium sulphate, double bags, 
per 100 lbs., f.a.s. New York..... @nom, 
Blood, dried, 16% per unit.......... @ 2.0 
Fish scrap, dried, 11% ammonia, 
10% B. P. L., f.o.b. fish factory.. 2.80 & 10¢ 
sh guano, foreign, 18@14% am- 
monia, 10% B. P. L.. ccoccccece BVO EE 
sh scrap, acidulated, - 6% ammo- 
nia, 3% A.P.A. Del’d Balt. & Nor- 
MEE 6004.00 0eetccnsgedesessenecce @nom, 
Soda 5 seeenape per net ton, February to 
anh decines ys éavehesneceeseee Q@ AM 
= "200-1b. DA dicstecnacdeacems @ 26.30 
$m 200-ID. BARS. ....cccccoccoccccee @ 27.0 
Tankage, ground, 10% “ammonia, 
15% Ee, WEEE. occcsecescese 2.25 & 10¢ 
= unground, 9@10% ammo- 
WIR cccccscvecccescesececesseceoes 2.15 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 
GO Dage, Per COR SL.Zecccccccvcce @ 25.0 
Bone meal, raw, South American, 
4% and 50 bags, per ton, c.i.f.. @ 25.00 
Superphosphate, bulk, f.o.b. Baitt- 
more, per ton, 16% flat.......... @ 8.0 
Potash. 
Manure salt, 30% bulk, per ton..... @ 19.15 
Kalnit, 14% bulk, per ton........... @ 9.70 
Muriate in bags, per ton............ 37.15 
Sulphate in bags, per ton........... @ 42.15 
Prompt shipment. 
Dry Rendered Tankage. 
, fee @ 4 
errr re @ , 


BONES, HOOFS AND HORNS. 
a ate Denes, avg. 48 to 50 lbs., 


Bones vabeeethaaneewnteces 75.00@ 85.00 
Fiat shin man, avg. 40 to 45 Ibs., 

per 100 p' acmiikitdeameirdescae “o @ 65.0 
Black or Bone hoofs, per ton...... 45.00@ 50.00 
White hoofs, per ton............+06- @100.00 


Thigh Laeeg avg. 85 to - Ibs., per 
WGD ECCS . ccccccccccccccccccsecs 


mk PES to grade... PS ooggane.se 
Re 
NEW YORK MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
Jan. 27, 1934, with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Jan. 27. week, 1933. 
Steers, carcasses. . 8,003 9,580 8,220% 
Cows, carcasses... 718 688 822 
Bulls, carcasses... 162 187 159 
Veals, carcasses... 10,437 11,271 9,260 
Lambs, carcasses. 37,318 37,634 36,722 
Mutton, carcasses. 2,218 1,922 1,181 
Beef cuts, Ibs.... 465,434 507,286 489,084 
Pork cuts, Ibs....2,718,107 2,774,144 2,540,324 
Local slaughters 
a 10,191 9,871 8,352 
eee 14,972 13,671 11,180 
ase 62,771 53.022 51,915 
ere 64,542 62,24 080 
——--feo— 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended Jan. 27, 1934: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Jan. 27. week. . 
Steers, carcasses ...... 2,636 2,349 2,281 
Cows, carcasses ....... 1,255 867 945 
Bulls, carcasses ...... 319 442 218 
Veals, carcasses ...... 279 1,370 653 
Lambs, carcasses ..... 12,385 8,975 11,855 
Mutton, carcasses .... 853 572 
Pork, lbs. ............556,571 495,523 709,874 
Local slaughters: 
SS ae ee 1,896 1,801 1,708 
alls EL REIN Hee 3,193 2,422 3,202 
PR ee: 5.308 19,484 18,422 
CES ROR: 20,784 7,02 6,823 
—— fe - 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Jan. 27, 1934, 
with comparisons: 


Week Cor. 
ended, Prev. week, 
West. drsd. meats: Jan. 27. week. 1 

Steers, carcasses ...... 2,817 2,815 2,183 
Cows, carcasses ...... 1,980 1,809 1,964 
Bulls, carcasses ...... 19 48 37 
Veals, carcasses ...... 726 48=—-1,245 635 
Lambs, carcasses ..... 20,185 22,681 17,354 
Mutton, carcasses .... 1,458 81 597 
PU, TA Secccsuelexs :366,391 381,924 481,464 
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GGS packed in SELF LOCK- 





EXTRA PENNIES 


> 
<> 





ING Cushion Cartons are not 
chained down to current market 
prices; you can get an extremely 
liberal premium above the market. 
That’s because this package makes 
EGGS LOOK like they are WORTH 
MORE money. It clearly conveys 
the atmosphere of class, of su- 
periority—and folks have always 
been glad to pay EXTRA for these 
features. 





PROFIT 


WHEN You USE 7HIS CARTON 


A Few Well Known Users 


Standardize on SELF LOCKING 
Cushion Cartons and enjoy extra 
pennies profit on every dozen. 





Free samples gladly sent upon 
request. 


Swift & Company 
Armour and Company 
Wilson & Co. 

Morris & Co. 

Cudahy Packing Co. 
National Tea Co. 
American Stores Co. 


Young’s Market Co., Inc. 


Southern Grocery Stores, 
Inc, 


Economy Grocery Stores 
Corp. 

The Kroger Grocery & 
Baking Co. 


Washington Co-op. Egg & 
Poultry Assn. 


Beatrice Creamery Co. 


™~ Fairmont Creamery 
0. 


Golden State Milk Prod- 
ucts Co. 


— Farm Products 
0. 


Bowman Dairy Co. 
Land-O’-Lakes Creamery, 


ELF-LOCKIN 


EGG <aQi a> 6 ARTONS 


SELF-LOCKING a gions co. 
589 E.IMinois St. CHICAGO Phone Superior 3887 
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Merrill Wisc. 
Re | 3 ¥ 14% 
CASINGS 





Importers 
SAUSAGE CASINGS 
Exporters 
New York London Hamburg 





INDEPENDENT CASING COMPANY 


1335 West Forty-Seventh Street. Chic ago, Hlinois 








D VU : our CAVE 
Ye F away 7 


“I want a room in a gar- 
den . . . facing the sea or 
a bay. I want to swim in 
the surf; sail in a boat; 
golf where the fairways 
border the water; canter 
along a Silver Strand; go 
deep-sea fishing; or—when 
the spirit moves — motor 
down to a foreign land.”’ 




















Send for your 
copy of new pic- 
torial booklet... 
it’s free. 


1 CORONADO 


CORONADO BEACH Coronado California 








ACROSS THE BAY FROM SAN DIEGO 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


insertion. 


Position Wanted, special rate, $2.00 an inch for each 
Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Position Wanted 


Men Wanted 


Equipment for Sale 





Plant Megr., Production Engineer 


Reduces costs through surveys of all plant de- 


partmental operations; also power and refrigera- 
tion. Temporary or permanent. Scientific methods 
used. Service pays for itself in savings. Gradu- 
ate industrial engineer with packinghouse experi- 
ence. Allow me to submit specific details without 
obligation. W-488, The National Provisioner, 407 
S. Dearborn St., Chicago, Ill. 


Sausagemaker 
Position open for experienced sausage- 
maker specializing in liver sausage, sum- 
mer sausage and pork sausage. German 
preferred, with experience abroad. Good 
opportunity for right man. Write A. 





Bormann, 4150 Fullerton Ave., or tele- 
phone Capital 0710. 





Plant or Branch Manager 


Fifteen years’ experience operating branch houses | 
Sales pro- | 


in West, North, East, New England. 
motion, sausage manufacturing, smoked meat de- 


partment, curing experience; full fresh meat and | 


beef, veal, lamb experience. References. Now 
manager = New England full-line house. Age, 
34. Last 12 years with large national operator. 
Will go anywhere. W-489 


-489, The National Provi- 
sioner, 300 Madison Ave., 


New York City. 








Miscellaneous 





Curing Formulas 


Chicago superintendent who has per- 
fected S.P. and dry cure will reveal de- 


tails and furnish implements and instruc- | 
Fee very | 


tions for simplified Nitrite test. 
reasonable. FS-474, The National Provi- 
sioner, 407 S. Dearborn St., Chicago, Il. 


Beef Man 
Wanted, man who knows beef to take 
charge of beef box and sales at small 
plant in central Indiana. W-491, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
| St., Chicago, Ill. 





Casing Salesman 


Experienced casing salesman wanted by 
leading casing import house to cover 
Pacific Coast states. Must have good sell- 

| ing record. Furnish references and par- 
ticulars first letter. W-481, The National 
Provisioner, 407 S. Dearborn St., Chicago, 
| Ill. 








Equipment Wanted 





Will Rent or Invest in Pack. Plant 


Will rent or invest in small growing 
packing plant. Must be in or near large 
Eastern city. Would also consider small 
growing wholesale business. W-492, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 


Refrigerated Trailers 


For sale, 5 refrigerated trailers, 6 to 10- 
ton capacity. Cost $2,200 to $3,000 each 
when new; our resale price, a fraction 
thereof. Also two 4-H Model Reo trac- 
tors, cost $3,300 each. Will sell for $500 
each. FS-490, The National Provisioner, 
407 S. Dearborn St., Chicago, Ill. 








Here is a page of opportunities. 
Take advantage of them. 

















Rendering Equipment 
For sale, Recessed Filter Presses, alj 
sizes; Lard Rolls; Dopp Jacketed Kettles; 
Hammer Mills; Disintegrators; Melters; 
Cookers; Mixers; Ice chines; Boilers; 
Pumps; etc. Send for latest bulletin, 
What machinery have you for sale? 


CONSOLIDATED PRODUCTS Co., INC 
14-19 Park Row, New York City. 


Packinghouse Machinery 
For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1l condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 








Sausage Machinery 


For sale, one 200-lb. sausage stuffer; 
one 400-lb. sausage stuffer; one No. 43-4 
“Buffalo” motor-driven silent cutter; one 
600-lb. capacity Hottmann motor-driven 
Kutmixer; one bias bacon slicer. All per- 
fect condition. FS-487, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Ill, 





Hog Scraper 
Wanted, Baby “Boss” or 10X hog 
scraper. Must be in good condition and 
price must be low. W-449, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, IIl. 


Lard Roll 


Wanted, used lard roll about 28 inches 
by 48 inches complete with picker trough, 
feed trough, pump, strainer, filler, etc., to 
operate by direct expansion. Must be 
first-class condition. W-478, The National 
Provisioner, 407 S. Dearborn St., Chicago, 
Til. 

















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 





AT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


TTLE, HOGS, SHEEP AND CALVES 











Arbogast & Bastian Company 
ME 
CA 
U. 8S. GOVERNMENT INSPECTION ALLENTOWN, PA. 


—— 














UNITED DRESSE 








D BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods Pulled Wool 
Stearine Calf Heads Pickled Skins 
Tallows Cracklings Packer Hides 


Calf Skins 
Horns 
Cattle Switches 








43rd & 44th Streets 
First Ave. and East River 


Selected Beef and Sheep Casings 


a 


| FAtragueagee 


Ht If 


oe 











NEW YORK CITY socnly ta 
— —————— 
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Tr we built on quality. Pee 
le D==& : a hes ra fe 
=~ = 
i HONEY BRAND 
ne Hams — Bacon 
7 F Spiced Ham Luncheon Meat 
plant Pork Beef Veal Lamb Sausage Specialties 
i Bivd., 
Hygrade Food Products Corporation 
wall 3830 S. Morgan St., Chicago, Il. 
ci per Philadelphia Scrapple a Specialty Sees 
4 ) John J. Felin & Co., Inc. | 0 | | 
X hog 4142-60 Germantown Ave., Philadelphia, Pa. cae 
*: = New York Branch: 407-409 West 13th Street Delicatessen 
: Dear- ame ) 
a | 
—1| WHITE LILY BRAND HAMS AND BACON 
we ““Try ‘em—they’re dif ferent’’ | 
cise | | DUNLEVY-FRANKLIN COMPANY, PITTSBURG, PA. 
—s 
a EASTER BRAND 
s Meat Food Products | 
ES ||| | 25 Metcalf st. © The Danahy Packing Co. __ Butfalo,N. y. 
a ‘ 
Y foods of Unmatched Quality C.A. — Co., Inc. 
es KAY Sheiatauinin of | 
QUALITY. “ “a > 
HAMS — BACON 7 ee Sa 
LARD — SAUSAGE WHY 
SOUTHERN ROSE SHORTENING ee D Peed 
sail The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 
2900 Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
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Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 














REPRESENTATIVES: 
Wm. G. 
F. C. Rogers, Philadelphia 


Joyce, Boston 











The Columbus Packing Company 





New York Office: 


PURE MEAT 
PRODUCTS 
Le6us pacxin 


Pork and Beef Packers 


Columbus, Ohio 
Schenk Bros., Managers 


410 W. 14th St. 











} SAALBANY PackING Co. Ine 


ALBANY,N.Y. 


~ REM his 
PRODUCTS 
Acgany.a 











Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U0. 8. GOVERNMENT INSPECTION 


DELAWARE 














| WILMINGTON 
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CARLOT SHIPPERS 





























bea ach ~ae YG ©OooD FOOD ) Om — 

















or F A- Routes in Principal 





Plant at Austin, une OX 





Distributing Centers. 


Shippers of Carloads and Mixed Cars of Pork, Beef, Lamb, Veal, Provisions 


ALSO A FULL LINE OF QUALITY DRY SAUSAGE 























St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


HAMS and BACON 
“Deliciously Mild” 
New York Office—410 W. 14th Street 
REPRESENTATIVES 


Bell, Boston Washington, D. C. 
, Philadelphi H. D. Amiss | tire Md. 





D. A. 
oO. L. 











mn a 








The 
RATH PACKING Co. 


¥ ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 




















CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 





Represented by 


NEWYORK PHILADELPHIA WASHINGTON BOSTON 


THE E. KAHN’S SONS Co. 


H. L. Woodruff W. C. Ford J. A. Hogan P. G. Gray Oo. 
406 W. 14th St. 88N.DelawareAv. 681Penn.Av.,N.W. 148 State St. 





os" Jacos Dotp Pacxine Co. 
BurFFALo ~ OMAHA 


Ds _— WIcHITA 
"HAM S ae 


=~ 
oP 
Shippers of a On sot } 
straight and mixed cars “ 3 y 


of pork. beef, sausage. provisions “wan os 
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Consolidated Dressed Beef Co. “""; 5.1’, ” Philadelphia 


and 36th St. 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 
e invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 
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NOS OY 


IMPORTING 
(ee cn My, 


SAUSAGE CASINGS 
QUALITY STRENGTH 


NEW YORKNY. BOSTON. MASS. BS 
276 Fifth Ave. 78-80 North St. A 


A An th OA 









‘ 
( 
( 
( 
SERVICE fF 









ee ee ee 
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“MONGOLIA” 


sets the pace in 


SHEEP CASINGS 
° 


“MONGOLIA” Importing Co. Inc. 
274 Water Street New York City 
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| | Superior Packing Co. 


—_—) 





Price Service 


Quality 


Chicago St. Paul 











DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 











—— 


| OPPENHEIMER CASING CO. 
Importers and Exporters of 


SAUSAGE CASINGS 
CHICAGO, U. S. A. 
New York, London, Hamburg, Sydney 
Toronto, Wellington, Buenos Aires, Tientsin 














—— 


HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 
723 West Lake Street 





Chicago 

















“The Skins You Love to Stuff” 


Early & Moor, Inc. 


SAUSAGE CASINGS 


139 Blackstone St. 


Exporters 
Boston, Mass. 


Importers 


SAYER & COMPANY, INC, 


Successors to WOLF, SAYER & HELLER, INC. 
SAUSAGE CASINGS 


208 Moore St., Brooklyn, N. Y. 
Phone—Pulaski 3260 


























THE CUDAHY PACKING Co. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 











Sheep — Beef = Hog 
CASINGS 


HIGH QUALITY 


PROMPT SERVICE 
FAIR PRICES 


M. J. SALZMAN Co., INC. 


619 W. 24th Place, Chicago 


Cable Masaiz, Liebers, Bentley Code 





mee 
—_————_} 





Phone Gramercy 3665 


Schweisheimer & Fellerman 
Importers and Exporters of 


SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 























Hammett & Matanle, Ltd. 


CASING IMPORTERS 
23 and 24 ST. JOHN’S LANE 


London, E.C.1 








| Correspondence Invited 
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=a 
. TIMKEN BEARINGS 
HEAVY CONSTRUCTION 
ul SILENT DRIVE 
RAPID SAFETY FEED 
1 NO FRICTION OR MASHING 
ots 
— The patented “St. Louis Type” Cylinder on this new ANCO Sausage Meat 
D. | Grinder cleanly cuts the meat without heating or mashing. . . . The shape and 
: size of this cytinder and the feed screw are designed for continuous HIGH 

SPEED FEEDING. . . . Owing to the CONTINUOUS AND RAPID FEED- 

ING, the capacity is increased 50% over any other type of cylinder of equal 
—J size... . The new ANCO HERRINGBONE GEAR DRIVE, which is com- 
a pletely enclosed in oil tight housing, insures you of the most silent drive pos- 
° sible. .. . Timken Bearings and heavy construction added to the above features 

go to make this the most modern and efficient Sausage Meat Grinder. 
igo 
0. 
- WRITE TODAY 
¢ for illustrated broadside describing 
— this machine and the complete line of 
es ANCO Sausage Kitchen Equipment. 
an d -NELL 

oy THE aoe ee 
 ¥. | _ 
—. Yt a 
i. —_- 
THE ALLBRIGHT-NELL CO. 
Eastern Office: 5323 S. Western Boulevard, western Office: 

= "New York, N.Y. Chicago, IIL San Francisco, Calif. 


























ood News for 
Dealers—the way il's... 


Smoked anew way...inovens. Molded in anew fom. The! 


The improved flavorwritesanewchapter _ result... it slices at a profit from) 
in dried beef history. Delightfully tender end to end. No waste. The finer) 
.... with a rich, appetizing color. That's appearance gives it greater dis 
what it has meant to smoke Swift's play value. An all-year-around) 
Premium Dried Beefanewway..inovens. profitable item. 


Swift's Premium Dried Beef 








